SAINTS  AND  SINNERS 
COOKERY 


EQUIVALENT  MEASURES  AND  SUBSTITUTIONS 


2  tablespoons  butter  1  ounce 

1  stick  or  Vi,  lb.  butter  cup 

2  cups  granulated  sugar  1  pound 

2  V4  cups  firmly  packed  brown  sugar  1  pound 

4  cups  sifted  confectioner's  sugar   1  pound 

4  cups  sifted  flour  1  pound 

3  cups  cornmeal  1  pound 

\  square  chocolate  1  ounce 

1  cup  chopped  nuts   '/i  pound 

4  cups  shredded  American  cheese  1  pound 

14  square  graham  crackers  1  cup  fine  crumbs 

22  vanilla  wafers  1  cup  fine  crumbs 

1  lemon  2  !/2  to  3  tablespoons  juice 

Grated  peel  of  1  lemon  Vh  teaspoons 

1  orange  about     cup  juice 

1  medium  apple,  chopped  about  1  cup 

1  medium  onion,  chopped  about  '/a  cup 

4  oz.  uncooked  macaroni  (1  cup)   2  cups  cooked 

8  oz.  uncooked  spaghetti  (2  cups)  4  cups  cooked 

1  cup  whipping  cream   2  cups  whipped 

1  cup  cake  flour  1  cup  minus  2  T.  all-purpose  flour 

1  T.  cornstarch  (for  thickening)  2  T.  flour 

1  cup  whole  milk  '/2  c.  evaporated  milk  plus  Vi  c.  water 

2  cups  sour  milk  IT.  lemon  juice  or  vinegar  plus  milk 

to  make  1  cup.  (Let  stand  5  minutes) 

1  sq.  unsweetened  chocolate   3  T.  cocoa  plus  1  T.  butter 

1  cup  tomato  juice  I/2  c.  tomato  sauce  plus  !/2  c.  water 

1  T.  fresh  snipped  herbs   It.  dried  herbs 

1  clove  garlic  t.  garlic  powder 

1  t.  dry  mustard  IT.  prepared  mustard 


WEIGHTS  AND  MEASURES 


3  teaspoons  =  1  tablespoon 

4  tablespoons  =  V4  cup 
5^/2  tablespoons  =  cup 
8  tablespoons  =  '/2  cup 


1  cup  =  '/2  pint 

1  cup  =  8  fluid  ounces 

2  cups  =  1  pint 

4  cups  =  1  gallon 


4  quarts  =  1  gallon 
8  quarts  =  1  peck 
4  pecks  =  1  bushel 
1  liter  =  1 .06  quarts 
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A  History  of  St.  James  United  Methodist  Church 

Interest  m  a  suburban  church  in  Greenville  was  first  shown  under  the  pastorate  of  Rev. 
Leon  Russell  at  Jarvis  Memorial  in  1950.  On  February  26,  1952  a  small  group  of  interested  per- 
sons met  a;  the  Rotar>'  Club  and  voted  to  organize  a  new  congregation. 

In  May,  1952  Rev.  E.  L.  Earnhardt,  Jr.  was  appointed  pastor  and  the  group  chose  the  name 
of  St.  James  for  the  new  congregation  in  Greenville.  By  November  of  1952  the  '^barter  member- 
ship of  the  church  had  reached  144  members. 

Sunday  school  classes  and  worship  services  were  first  held  at  the  Greenville  High  School 
and  later  at  the  Third  Street  School.  In  1953  a  grant  for  $5000  from  the  Conference  Board  of  Mis- 
sions aided  the  church  in  buying  property  adjoining  lots  given  by  the  late  Mr.  and  Mrs.  James 
Brown,  on  East  Sixth  Street  and  Forest  Hill  Circle.  Howard  Hodges  was  named  chairman  of  the 
building  cormnittee  and  Leslie  Gamer  served  as  chairman  of  the  building  fund. 

In  October,  1953  the  Rev.  J.  Malloy  Owen,  IE  became  pastor.  An  additional  $2,500  was 
given  by  the  Board  of  Missions,  and  upon  the  sale  of  $50,000  in  bonds,  the  fledgling  congregation 
launched  into  the  construction  of  its  first  unit,  a  Sanctuary  (which  is  currently  used  as  our  Fellowship 
Hall),  die  kitchen,  and  Sunday  School  classrooms  (which  now  house  our  ministers'  offices,  library. 
Parlor,  and  choir  room).  The  year  1953  also  saw  the  initiation  of  the  Love  Feast  celebration  at 
St.  James. 

A  church  school  annex/Boy  Scout  Hut  was  erected  in  1957,  and  in  1958  the  congregation 
purchased  a  parsonage  at  1209  Ragsdale  Road,  for  Rev.  Owen  and  his  new  bride  Patsy  Smith 
Owen  (daughter  of  Mrs.  Blanche  Smith,  a  charter  member). 

Rev.  Owen  served  Saint  James  until  1959,  when  Carlton  Hirschi  was  appointed  to  succeed 
him.  In  June,  1963  Rev.  William  Quick  was  appointed  pastor.  The  church  membership  was  564. 
Three  days  after  his  appointment,  the  church  enthusiastically  entered  a  $150,000  financial  crusade 
and  in  the  fall  hired  Walter  Burgess,  AIA,  of  Raleigh  as  architect.  A  total  of  $153,006  was  pledged 
to  build  our  present  Sanctuary,  the  Narthex,  and  Education  Building.  In  June  1965  J.  H.  Blount, 
Sr.  presented  the  church  a  gift  in  memory  of  his  parents  and  wife.  This  gift  made  possible  the 
construction  of  the  Chapel.  By  March  1966,  when  the  Narthex  and  Sanctuary  were  consecrated, 
the  church  membership  had  grown  to  901. 


Also  in  1966,  a  parsonage  for  associate  pastors  was  acquired  at  204  Adams  Blvd.  In  July, 
1967  our  present  parsonage  at  1 14  Lord  Ashley  Drive  was  purchased.  Rev.  Quick  and  his  family 
were  the  first  to  occupy  it. 

Our  fast  growing  congregation  culminated  in  the  need  for  an  associate  minister,  Rev.  L. 
A.  Watts,  a  retired  minister,  in  1965.  The  following  year  Rev.  Frank  Berry  was  assigned  to  serve 
as  Director  of  Education.  During  his  tenure,  the  weekday  school  and  kindergarten  was  begun. 
Mrs.  Martha  Moye  continues  to  serve  as  director  for  the  school.  Another  legacy  of  Rev.  Berry 
is  our  Saint  James  Library.  At  his  death,  Mr.  Berry's  family  donated  his  books  to  St.  James,  which 
form  the  nucleus  of  our  library. 

The  late  Kara  Lynn  Fennell,  a  very  loyal  member,  established  a  fiind  in  her  Last  Will, 
by  which  the  church  was  able  to  beautify  and  maintain  the  inner  court,  located  between  the  south 
entrance  and  narthex.  In  recent  years,  flowers  have  been  planted  in  the  spring  and  fall  to  further 
enhance  this  area. 

After  the  death  of  James  Harvey  Ward,  Jr.,  his  family  established  a  generous  scholarship 
fund  in  his  memory.  Many  deserving  students  have  been  assisted  by  the  income  from  this  fund. 

In  1978  a  fund  raising  drive  resulted  in  the  purchase  and  installation  of  a  new  organ  for 
the  Sanctuary.  A  church  van  was  purchased  in  1981  and  has  been  used  for  many  church  group 
excursions. 

Since  Rev.  Quick's  tenure  at  St.  James,  we  have  been  served  by  Rev.  Dermont  J.  Reid 
and  Associate  Rev.  David  Hilton,  Rev.  Christian  White  and  Associate  Rev.  F.  Gerald  Peterson, 
Rev.  Roderick  Randolph  and  Associate  Rev.  James  Lee,  Rev.  Dewey  Tyson  and  Associate  Rev. 
Ralph  Brown,  and  Rev.  Caswell  Shaw  and  Associate  Rev.  Diane  Blanchard.  Stephen  W.  Vaughn, 
a  diaconal  minister,  has  served  as  the  Director  of  Music  and  Education  since  1977. 

Under  the  leadership  of  Rev.  Tyson  and  Rev.  Brown,  an  Evangelism  Explosion  ministry 
was  started  which  enabled  St.  James  to  l^ad  the  district  in  1983-84  in  receiving  new  members. 
As  of  November,  1985  our  membership  has  grown  to  1,525  members. 

There  has  been  an  organized  Women's  group  at  Saint  James  since  it  was  first  chartered 
in  1952.  First  known  as  the  Woman's  Society  of  Christian  Service,  Mrs.  Van  C.  Fleming  served 
as  President  with  44  charter  members.  The  Wesley  an  Service  Guild  was  begun  for  those  women 
who  could  not  attend  day  meetings.  In  1972  these  two  organizations  were  combined  to  form  the 
United  Methodist  Women.  We  have  a  current  membership  of  172. 

Throughout  the  years,  the  ladies  have  continued  to  coordinate  the  flowers  for  the  worship 
services,  staff  the  nursery,  feed  the  UMYF  once  a  month,  help  members  during  sickness  and 
bereavements,  assist  with  church  suppers,  support  Wesley  Foundation,  dress  dolls  for  the  Salva- 
tion Army,  provide  migrant  worker  kits  and  blankets,  and  provide  poinsettias  for  shut-ins  at 
Christmas.  Most  recently  they  are  participating  in  the  Meals  on  Wheels  program  in  Pitt  County. 

Through  the  sale  of  cookbooks,  knives,  pecans,  flavorings,  bean  soup,  Tupperware  and 
Sarah  Coventry  parties,  fair  booths,  bazaars,  Christmas  House  Tour,  Yard  Sales  and  Bake  Sales, 
the  UMW  has  been  able  to  furnish  the  kitchen,  nursery.  Parlor,  and  Library,  help  with  the  refur- 
bishment of  the  parsonages,  and  make  a  major  contribution  to  the  organ,  van,  roof  and  church 
indebtedness  funds. 

Through  a  pledge  to  missions  to  the  N.C.  Conference  of  UMW,  our  St.  James  unit  sup- 
ports mission  work  around  the  world. 

In  1982  a  United  Methodist  Men's  group  was  re-established  at  St.  James  with  a  breakfast 
meeting  each  month.  Due  to  the  success  of  their  Yard  Sales,  BBQ  Chicken  Suppers,  Spaghetti 
Suppers,  and  other  fund  raising  efforts,  they  have  been  able  to  support  Camp  Rainbow  and  a  mis- 
sion worker  to  Mexico,  Ronald  McDonald  House,  adopt  a  cabin  project  at  Camp  Don  Lee,  the 
Pastor's  Emergency  Fund,  make  a  contribution  to  the  roof  fund,  purchase  chairs  and  other  kitchen 
equipment,  and  do  some  additional  landscaping  around  the  church  property. 

Throughout  the  years.  Saint  James  has  been  richly  blessed  with  dedicated  leadership  and 
enthusiastic  members.  May  this  record  of  the  zeal  and  accomplishments  of  this  congregation  in- 
spire those  who  follow  to  even  higher  heights,  all  dedicated  to  the  Glory  of  God. 

Laurie  Charlton,  President 

Saint  James  United  Methodist  Women,  1985 


HAM  BALLS 


Pat  Shaw 


1  small  onion,  chopped 

2  tbs.  vegetable 

2  lbs.  cooked  ham,  ground 


V4  t.  black  pepper 

2  tbs.  prepared  horseradish 

1  large  egg 

1  cup  cornflakes 


In  a  large  bowl  combine  all  ingredients  and  shape  into  egg  sized  balls.  Place  in  a  greased 
casserole  dish.  Do  not  cover.  Bake  at  350  degrees  for  30  minutes.  Pour  sauce  over  ham  balls 
and  bake  for  10  minutes  more. 


Melt  margarine  over  low  heat.  Blend  in  flour.  Add  rest  of  the  ingredients  and  cook  over 
low  heat  for  10  minutes.  Do  not  boil  sauce. 


V*  lb.  of  margarine,  melted 

8  oz.  pkg.  of  Pepperidge  Farm  Cornbread  stuffing  mix 

1  can  Cream  of  Celery  Soup 

1  can  Cream  of  Chicken  Soup 

1  chicken,  stewed  and  deboned,  reserving  broth 

Combine  stuffing  mix  and  margarine.  Place  half  of  mixture  in  a  9x13  casserole  dish. 
Sprinkle  deboned  chicken  on  top  of  stuffing.  Combine  soups  with  2  cups  of  reserved  chicken  broth, 
heating  and  stirring  until  smooth.  Pour  soups  evenly  over  chicken.  Sprinkle  remaining  stuffing 
mix  on  top.  Bake  at  350  degrees  for  45-60  minutes. 

HAM  ROLLS  Pat  Shaw 

Vi  lb.  softened  margarine  1  lb.  shredded  boiled  ham 

1  medium  onion,  chopped  8  oz.  sliced  swiss  cheese 

3  tbs.  prepared  mustard  2  pkgs.  of  party  rolls  (about  80) 

3  tbs.  poppy  seeds  ^ 

1  tbs.  worchestershire  sauce 

Mix  margarine,  onion,  mustard,  poppy  seeds  and  worchestershire  sauce  together.  Split 
rolls  and  spread  mixture  on  both  sides  of  rolls.  Layer  ham  and  swiss  cheese  onto  rolls  and  replace 
top.  Wrap  rolls  in  foil  and  bake  at  400  degrees  for  15-20  minutes. 


SAUCE 


2  tbs.  margarine 
2  tbs.  flour 
1  pint  of  sour  cream 
%  tabasco 


t.  ground  marjoram 
Vi  t.  salt 
Vi  t.  dill  seeds 


CHICKEN  CASSEROLE 


Jane  Vaughn 


S-1 


CORN  PUDDING 


Frances  Cain 


Vi  stick  of  margarine  2  cups  of  milk 

Vi  cup  sugar  3  eggs 

Vi  t.  salt  1  can  of  cream  style  corn 

Vi  cup  flour 

Melt  margarine  in  casserole  dish.  Mix  sugar,  flour,  salt,  milk,  and  corn.  Beat  eggs  and 
add  last.  Pour  into  casserole  dish.  Bake  at  350  degrees  for  45  minutes. 

PARTY  POTATOES  Pat  Shaw 

8-10  medium  potatoes,  cooked  salt  to  taste 

1  8  oz.  pkg.  of  cream  cheese  butter 
14  cup  of  sour  cream  paprika 

Cream  potatoes  until  tender.  Drain.  Beat  together  softened  cream  cheese  and  sour  cream 
until  well  blended.  Add  hot  potatoes  gradually,  beating  constantly  until  light  and  fluffy.  Season 
to  taste  with  salt.  Spoon  mixture  into  a  greased  casserole  and  brush  with  softened  butter.  Sprinkle 
with  paprika.  Brown  in  a  325  degree  oven  for  20-30  minutes.  Can  be  made  ahead  and  refrigerated 
until  time  to  bake. 

VEGETABLE  CASSEROLE  Pat  Shaw 

2  cans  of  Veg-all,  drained  Ritz  crackers 

1  cup  of  celery,  chopped  '4  cup  of  margarine,  melted 

1  small  onion,  chopped  mayonnaise 
1  can  of  Cream  of  Chicken  Soup 
1  can  of  water  chestnuts,  chopped 

Mix  Veg-all,  celery,  onion,  soup,  mayonnaise,  and  water  chestnuts  together.  Place  in 
a  greased  casserole  dish.  Bake  at  350  degrees  for  25  minutes.  Top  with  curled  Ritz  crackers  and 
margarine.  Bake  10  additional  minutes. 

COLONIAL  BROWN  BREAD  Rev.  Diane  Blanchard 

4  cups  of  buttermilk  2  cups  of  packed  brown  sugar 

4  cups  of  whole  wheat  flour  4  tsp.  of  soda 

1  y^  cups  of  all-purpose  flour  1  tsp.  of  salt 

Mix  all  ingredients  thoroughly.  Pour  into  two  greased  9x5x3  inch  loaf  pans.  Bake  at 
350  degrees  for  one  hour.  Serve  warm. 


S-2 


CHOCOLATE  SHEET  CAKE 


Frances  Cain 


2  sticks  of  margarine,  melted  2  eggs 

ths.  cocoa  !/->  t  sfl 


3  tbs.  cocoa  t.  salt 

'/2  cup  water  ^  It.  vanilla 

Vi  cup  of  buttermilk 
1  t.  soda 


wi  cup  water 
2  cups  of  sugar 
2  cups  of  all-purpose  flour 


Melt  together  margarine,  cocoa,  and  water.  Pour  cocoa  mixture  over  the  sugar  and  flour. 
Add  eggs,  salt,  vanilla,  buttermilk  and  soda.  Bake  at  400  degrees  for  20  minutes. 


ICING 


1  stick  of  margarine  1  box  of  confectioner's  sugar 

6  tbs.  of  milk  1  t.  vanilla 

3  tbs.  of  cocoa  1  cup  of  chopped  nuts 

Melt  margarine  and  combine  with  cocoa  and  milk.  Add  remaining  ingredients  and  beat 
until  it  is  of  spreading  consistency. 

HOT  FUDGE  SUNDAE  CAKE  Rev.  Diane  Blanchard 


1  cup  of  all  purpose  flour 
%  cup  sugar 

2  tbs.  cocoa 

2  t.  baking  powder 

1/4  t.  salt 

Vi  cup  milk 

2  tbs.  vegetable  oil 


1  t.  vanilla 

1  cup  of  chopped  nuts 
1  cup  packed  brown  sugar 
V4  cup  cocoa 
1  %  cup  of  hot  tap  water 
ice  cream  or  whipped  cream 


Mix  flour,  sugar,  2  tbs.  of  cocoa,  baking  powder,  and  salt  in  an  ungreased  9  inch  pan. 
Mix  in  milk,  oil,  and  vanilla  until  smooth.  Stir  in  nuts.  Spread  in  pan.  Sprinkle  with  brown  sugar 
and  Vi  cup  of  cocoa.  Pour  hot  water  over  batter.  Bake  at  350  degrees  for  40  minutes.  While  warm, 
spoon  into  dessert  dishes  and  top  with  ice  cream  or  whipped  cream.  Spoon  sauce  from  pan  onto 
each  serving.  Serves  9. 


Meat  Dishes 


SUPERDOGS 


1  lb.  weiners 

1  cup  flour 

2  t.  sugar 
1 1.  salt 

l'/l>  t.  baking  powder 


Phyllis  McLawhon 


2/3  cup  cornmeal 
%  cup  milk 
2  t.  shortening 
1  egg,  slightly  beaten 


Dip  weiners  into  mixture  of  all  other  ingredients,  drop  into  hot  fat  and  fry  until 
golden  brown.  Serve  hot. 


BAKED  PORK  CHOPS  AND  APPLES 


Mrs.  Dallas  Whitford 


'  cup  chopped  onion 
2  tbs.  butter  or  margarine 
6  pork  chops,  1  inch  thick 
1  t.  salt 
1/8  t.  pepper 


3  medium  apples,  pared,  cored,  &  sliced 

1  cup  water 

3  tbs.  brown  sugar 

'  2 1.  dry  mustard 

'  4 1.  ground  cloves 


Heat  oven  to  375  degrees.  Saute  onion  in  butter  or  margarine  5  minutes  or  until 
soft.  Remove,  reserve,  and  brown  chops  on  both  sides  in  fat  remaining  in  pan.  Sprinkle 
chops  with  salt  and  pepper.  Arrange  chops  in  baking  dish.  Cover  with  apple  slices, 
sprinkle  with  onion.  Add  water,  brown  sugar,  mustard,  and  cloves.  Cover  and  bake  1 
hour.  Uncover  and  bake  15  minutes  or  until  chops  are  tender.  Makes  6  servings. 


1 


BAKED  PORK  CHOPS  AND  BEANS 


Kay  Clemens 


6  Pork  chops  salted  &  peppered  2  tbs.  mustard 

2  (1  lb.)  cans  beans  '/i  cup  raisins 

2  tbs.  brown  sugar  1  can  (8%  oz.)  drained  crushed 

pineapple 

Brown  pork  chops.  Combine  all  other  irgredients  with  beans  in  big  shallow 
baking  dish.  Arrange  pork  chops  on  top  of  beans.  Bake  covered  for  1  hour  at  350  degrees. 

HAM  LOAF  Phyllis  McLawhorn 

1  egg,  beaten  l'/2 1.  salt 

'4  cup  milk  '/2 1.  pepper 

1  t.  onion  juice  1  lb.  ground  beef 

dash  of  Worcestershire  sauce  V2  lb.  gound  lean  pork 

'  2  cup  fine  cracker  crumbs  V2  lb.  ground  cured  ham 

Combine  egg,  milk,  onion  juice,  Worcestershire,  crumbs,  salt  and  pepper.  Add  to 
ground  meats.  Mix  thoroughly.  Pack  into  a  9x5x3  greased  loaf  pan.  Bake  at  350  degrees 
for  1' /2  hours.  Serve  with  horse— radish  sauce.  Serves  8. 

HORSE-RADISH  SAUCE  Phyllis  McLawhon 

1  cup  heavy  cream,  whipped  dash  of  salt 

'4  cup  prepared  horse— radish 

Combine  all  ingredients,  blend  well. 

CORN  SAUSAGE  CASSEROLE  Phyllis  McLawhon 

1  lb.  sausage 

1  pint  frozen  or  canned  corn 
legg 

Brown  sausage  in  frying  pan  until  crumbly.  Place  half  of  sausage  with  corn  and 
egg  well  mixed  in  baking  dish.  Spread  remaining  half  of  sausage  over  top  of  mixture.  Bake 
at  375  for  approximately  25  minutes. 

SWEET-SOUR  PORK  Mrs.  E.  L.  Earnhardt 

1'  1  lb.  pinto  %  inch  cubes  V4  cup  sugar 

1  tbs.  cornstarch  1/3  cup  vinegar 

2  tbs.  flour  2/3  cup  water 

1  t.  baking  powder  1' '2  tbs,  cornstarch 

'  2  cup  sliced  carrots  V2  cup  sliced  onions 

'  2  cup  pineapple  chunks  '  2  cup  tomato  catsup 
4  tbs,  cooked  green  peas 

Mix  pork  cubes  in  1  tbs,  cornstarch,  2  tbs.  flour,  1  t.  baking  powder  and  egg 
whites.  Fry  pork  in  deep  fat  until  brown. 

Mix  cup  sugar,  1/3  cup  vinegar,  2/3  cup  water  (mixed  with  the  cornstarch) 
and  cook  until  thickened.  Stir  constantly,  take  off  immediately. 

Saute  carrots  and  onions  in  deep  fat  for  about  1  minute.  Remove  excess  oil  and 
put  in  pineapple  chunks,  fried  pork,  sweet— sour  sauce,  tomato  catsup  and  the  peas.  Mix 
thoroughly  and  serve  hot. 


HAM  AND  NOODLE  CASSEROLE 


Laura  J.  Little 


2  cups  cooked  noodles 
1  cup  cubed  cooked  ham 


1  can  Cheddar  cheese  soup 
'  J  cup  milk 


Place  one  half  of  cooked  noodles  in  1' quart  casserole.  Add  a  layer  of  cubed 
ham  and  then  remaining  noodles.  Mix  cheddar  cheese  soup  and  milk;  pour  over  ham  and 
noodles.  Bake  at  375  for  25  to  30  minutes.  4  servings. 


CRANBERRY  GLAZED  CANADIAN  BACON 

10  slices  Canadian  style  bacon, 

cut  'ai"  thick 
1  tbs.  grated  orange  peel 
'  2 1.  sugar 


Phyllis  Wooten 


1/8  t.  cloves 
dash  nutmeg 

1  cup  whole  cranberry  sauce 


Arrange  bacon  in  an  11x7x2  inch  baking  dish.  Sprinkle  slices  with  mixture  of 
peel,  sugar,  cloves  and  nutmeg.  Spread  cranberry'  sauce  over  bacon  slices.  Bake, 
uncovered,  at  350  for  25  minutes.  Serve  with  sauce  spooned  over  bacon. 


HAM  STEAK 


Mattie  Ferguson 


4  slices  of  cured  ham, 
Vi  cup  mustard 
'  cup  flour 


thick 


2  apples  thinly  sliced 
'  cup  brown  sugar 


Rub  ham  with  mustard,  roll  in  flour.  Fry  ham  until  lightly  browned.  Put  in 
broiler  pan.  Top  with  apples  and  brown  sugar.  Bake  for  25  minutes  at  350  degrees. 


WHOLE  MEAL  OVEN  DISH 


Charlotte  Ramov 


2  medium  potatoes 
6  stalks  of  celery 
2  medium  onions 


1  lb.  hamburger  or  ground  beef,  cooked 
1  cup  rice,  cooked 
1  can  tomato  soup 


Peel  and  slice  potatoes,  covering  bottom  of  casserole  dish.  Season  with  salt  and 
pepper.  Cut  celery  over  potatoes,  slice  onion  over  celery,  season.  Pour  cooked  ground 
beef  over  vegetables.  Boil  rice  in  salt  water  (may  use  minute  rice)  and  make  this  the  last 
layer.  Heat  soup  and  equal  part  water  and  pour  over  casserole.  Add  pats  of  butter  and 
bake  in  covered  dish  for  45  minutes  to  one  hour. 


RICE  AND  HAMBURGER 

1  lb.  ground  beef 
1  tbs.  crisco 
'  1  cup  bell  pepper 
'  J  cup  celery 
1'  '■>  cups  water 


Mrs.  Larry  Sadler 


cup  rice 
1  cup  chicken  and  rice  soup 
1  cup  tomatoes 
1  onion 


hour. 


Brown  beef  in  crisco.  Add  ail  other  ingredients.  Bake  in  covered  casserole  for  1 
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PIZZABURGER 


Phyllis  Wooten 


cup  chopped  onion 
2  tbs.  shortening 
1  lb.  ground  beef 
1/8  t.  oregano 
dash  pepper 


1  10' J  oz.  can  condensed  tomato  soup 
'  '2  cup  shredded  sharp  cheese 
12  buns,  split  and  toasted 
Mozzarella  cheese 


Brown  onion  in  shortening.  Add  beef,  cook  until  browned.  Stir  often.  Add  soup, 
cheese,  oregano  and  pepper.  Simmer  10  minutes.  Spread  mixture  on  buns.  Place  strips  of 
cheese  on  top.  Broil  until  cheese  melts. 


JOHNNY  MARZETTI 


Jeanette  Sumrell 


3  t.  fat 

2  lbs.  ground  meat 

1  lb.  green  pepper  (2  cups) 
several  stalks  of  celery 

2  cans  mushrooms 
1  lb.  onion 


1  can  tomato  paste 
1  can  tomato  sauce 
1  can  arturo  sauce 

1  bottle  stuffed  olives 

Vi  lb.  grated  nippy  or  parmesan  cheese 

2  pkg.  wide  egg  noodles 


Mix  and  cook  in  order  over  medium  heat.  Bake  in  moderate  oven  1  hour.  Can  be 
kept  in  freezer.  Will  serve  8—10. 


MEAT  CASSEROLE 


Melba  Howard 


2  lbs.  lean  ground  meat 
5  onions  chopped 
2  cups  cheese  grated 
2  t.  chopped  green  pepper 
'  J  cup  ripe  olives  chopped 


2/3  cups  chopped  pecans 
1  can  tomato  soup 
1  can  mushrooms 
1 1.  margarine 


Brown  meat  and  onions.  Add  all  ingredients  saving  a  little  cheese  to  sprinkle  on 
top.  Bake  in  casserole  about  20  minutes  at  350  degrees. 


HAMBURGER  PIE 


Jeanette  Sumrell 


1  medium  onion  chopped 

1  lb.  ground  beef 

%  t.  salt 

dash  of  pepper 

1  can  (2  cups)  green  beans  drained 


1  can  condensed  tomato  soup 
5  medium  sized  potatoes,  cooked 
'  .2  cup  warm  milk 
1  beaten  egg 
salt  and  pepper 


Cook  onion  in  small  amount  of  hot  fat  until  tender  but  not  brown.  Add  meat 
and  seasonings,  brown  lightly.  Add  drained  beans  and  soup,  pour  into  greased  I'j  qt. 
casserole.  Mash  potatoes,  add  seasonings,  milk,  and  egg.  Drop  in  mounds  over  meat. 
Sprinkle  potatoes  with  cheese.  Bake  at  350  degrees  for  25—30  minutes.  6  servings. 


EASY-DOES-IT 


Joyce  Steinbeck 


1  lb.  hamburger 
1  can  Spanish  rice 
3—4  slices  of  cheese 


Brown  hamburger  and  season  to  taste  in  fry  pan  until  done.  Pour  off  grease  and 
empty  into  casserole.  Add  Spanish  rice  and  mix  together.  Top  with  cheese  slices  and  cook 
at  350  degrees  until  cheese  melts  thoroughly. 
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BURGER  CASSEROLE 


Patsy  Owen 


l'/2  lb.  ground  beef  1  chopped  onion 

1  head  cabbage,  chopped,  raw  1  can  tomato  soup 

American  cheese  slices  salt  and  pepper 

Brown  hamburger  and  onion,  salt  and  pepper  in  pan.  Place  layer  of  browned 
hamburger  in  casserole;  then  add  layer  of  chopped  raw  cabbage,  next  bits  of  cheese; 
repeat  each  layer  until  bowl  is  filled.  Pour  can  of  tomato  soup  over  mixture  and  bake  1 
hour  at  350  degrees. 


GLAZED  MEAT  LOAF 


Verna  Cox 


GLAZE 

2/3  cup  chili  sauce 

(save  1/3  cup  for  meat  loaf) 
Va  cup  wme  vmegar 
1  t.  Worcestershire  sauce 

MEAT  LOAF 


V4  cup  light  brown  sugar,  packed 
%  t.  prepared  mustard 


V/2  lb.  ground  beef 

V2  lb.  ground  veal 

1  cup  cracker  meal 

1  pkg.  dry  onion  soup  mix 


Va  t.  black  pepper 
V2 1.  salt 

2  eggs,  lightly  beaten 
V2  cup  water 


Prepare  glaze,  set  aside,  retain  1/3  cup  chili  sauce.  Mix  1/3  cup  chili  sauce  with 
meat  loaf  ingredients;  mix  well  and  form  into  loaf.  Place  in  greased  baking  pan  and  cook 
at  350  degrees  for  one  hour.  Last  30  minutes,  brush  often  with  glaze.  1  can  carrots  and  1 
can  boiled  onions,  drained,  may  be  added  for  last  30  minutes  of  cooking  and  brushed 
with  glaze  also. 


MEAT  LOAF  ,  Mrs.  C.  G.  Moore 

Vi  lb.  ground  veal  1  t.  salt 

'^2  lb.  ground  beef  Va  t.  pepper 

'/i  lb.  ground  pork  1  egg  beaten 

1  cup  bread  crumbs  V2  can  tomato  soup 

1  medium  onion  grated 

Lightly  mix  all  ingredients  and  form  a  loaf.  Place  in  shallow  pan  or  baking  dish 
and  cover  with  the  following  sauce.  Bake  at  350  degrees  V/2  hours  basting  occasionally. 


SAUCE 


V2  can  tomato  soup  2  tbs.  vinegar 

2  tbs.  prepared  mustard  1  cup  water 

1  tbs.  molasses 
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MEAT  LOAF 


Melba  Howard 


1  lb.  ground  beef 

%  cup  cracker  crumbs 

1  egg  beaten 

1  medium  onion  chopped 


1  medium  raw  irish  potato  finely  grated 
1  t.  salt 
V2 1.  pepper 

V2  can  Hunts  tomato  sauce 


Mix  and  form  into  loaf.  Place  in  pan  or  pyrex  dish  in  350  degree  oven  while 
starting  to  bake  make  a  sauce. 


'  2  can  tomato  sauce 
2  tbs.  vinegar 
2  tbs.  mustard 


2  tbs.  brown  sugar  or  Karo  syrup 
1  cup  water 


Pour  over  loaf.  Bake  about  VA  hours  basting  occasionally. 


SWISS  LOAF 


Pat  Sheppard 


2  lbs.  hamburger 

cups  diced  swiss  cheese 
2  beaten  eggs 
'/.'  cup  chopped  onion 
'4  cup  chopped  green  pepper 
l'/2 1.  salt 


V2 1.  pepper 

1 1.  celery  salt 

V2 1.  paprika 

2V2  cups  milk 

1  cup  dried  bread  crumbs 


Mix  all  ingredients  together  in  the  order  they  are  given,  then  press  it  into  one  big  greased 
loaf  pan.  Bake  uncovered  at  350  degrees  for  about  one  hour  and  a  half,  then  yodel  for  the 
family. 


MEAT  LOAF  CUPS 


Mar>'anne  Patton 


2/3  cup  evaporated  milk 
l'/2  lb.  ground  beef 
2/3  cup  dry  bread  crumbs 
Va  cup  chopped  onion 


'/4  cup  chopped  green  pepper 
2  tbs.  prepared  mustard 
l'/2 1.  salt 
'  4 1.  pepper 


Combine  ingredients  in  bowl.  Mix  lightly.  Fill  muffin  tins  %  full.  Bake  in  375 
degree  oven  12  to  15  minutes. 


MEAT  STUFFED  PEPPERS 


Sallie  Britt 


8  green  peppers 

1  small  onion,  chopped 

1  lb.  ground  beef 

2  tbs.  fat 


4  medium  tomatoes  chopped 
IV2  cups  cut  corn 
salt  and  pepper 


Remove  top  and  seeds  from  green  peppers.  Parboil  5  minutes,  drain.  Brown 
onion  and  meat  in  hot  fat;  add  tomatoes,  corn  and  seasonings,  stuff  peppers  and  top  with 
buttered  crumbs.  Stand  upright  in  greased  baking  dish,  add  small  amount  of  water.  Cover 
and  bake  in  moderate  oven  350  degrees  one  hour.  Serves  8. 
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LASAGNE 


Kav  Williford 


1  lb.  ground  beef 
'  J  cup  chopped  onion 
1  1— lb.  can  tomatoes 
1  6— oz.  can  tomato  paste 
1/3  cup  water 

1  garlic  clove,  minced  or  garlic  salt 


1  t.  oregano 
'  I  t.  pepper 

'  J  lb.  lasagne  noodles,  cooked 

2  6— oz.  pkgs.  mo/zarella  cheese 
'  J  lb.  pasturized  cheese  sliced 

' :  cup  grated  parmesan  cheest' 


Brown  meat.  Add  onion,  cook  until  tender.  Stir  in  tomatoes,  tomato  past,  water, 
garlic,  and  seasonings.  Cover  and  simmer  30  minutes.  In  a  12"x8"  baking  dish,  iaxcr 
noodles,  meat  sauce  and  cheeses.  Repeat  layers.  Bake  at  350  degrees  for  30  minutes. 


BAKED  LASAGNA 


Mrs.  E.  L.  Earnhardt 


1  lb.  lasagna 

2  tbs.  olive  oil 

1  lb.  ground  beef 

1  lb.  round  steak,  cut  in  cubes 

1  chopped  onion 

1  clove  garlic,  chopped 

'■V\  lb.  mozzarella  cheese  (grated) 


2  6  oz.  cans  tomato  paste 

'  J  t.  salt 

'  1 1.  pepper 

2  cups  water 

^'i  lb.  cottage  cheese 

1  t.  parsley 

2  eggs 

grated  parmesan  cheese 


Mix  cottage  cheese,  eggs  and  parsley  in  bowl.  Brown  ground  beef  and  steak, 
onions  and  garlic  in  olive  oil.  Add  tomato  paste,  salt,  pepper  and  water.  Simmer  30 
minutes.  Arrange  cooked  lasagna  in  baking  dish  in  layers,  alternating  with  layers  of  sauce, 
mozzarella  cheese,  and  cottage  cheese,  End  with  meat  sauce  on  top,  layer  of  mozzarella 
cheese  and  sprinkle  with  parmesan  cheese.  Bake  in  375  degree  oven  for  about  20  minutes. 


KOREAN  BEEF  Mrs.  E.  L.  Earnhardt 

3  lb.  rib— eye  steak,  sliced  wafer  thin 
1  cup  soy  sauce 

1  clove  garlic  or  generously  sprinkled  granulated  garlic 

Soak  above  ingredients  for  1  hour.  Broil  steak  for  about  3  minutes  on  each  side 
or  until  just  soft  and  juicy  done.  This  is  quick  to  fix  and  good  with  tossed  salad  and 
baked  potato. 


MEAL  IN  ONE  Phyllis  Wooten 

1  round  steak  (1  to  1' .>  lb.)  1  chopped  onion 
nour  1'  >  t.  salt 

4  medium  potatoes,  shredded  Va  t.  pepper 

2  carrots,  shredded  1  cup  water 

Cut  steak  in  large  pieces,  dredge  in  flour  and  brown  lightly  on  both  sides.  Place 
potatoes,  carrots,  onion,  salt  and  pepper  on  steak.  Simmer  in  small  amount  of  water 
about  15  minutes  or  until  done.  Additional  water  if  needed. 
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BKKK  STROCANOFF 


Laura  J.  Little 


1  lb.  bed  sir4i)in  steak  or  tenderloin 
'  J  lb.  fresh  mushrooms, 

sliced  or  1  small  can 
'  J  cup  minced  onion 

2  tbs.  butter  or  margarine 
1  t.  salt 


■^'i  cup  water,  liquid  from  canned 

mushrooms  or  beef  bouillon 
3  tbs.  flour 

1  cup  dairy  sour  cream 

3  to  4  cups  hot  cooked  noodles 


('ut  meat  diagonally  into  very  thin  slices.  Cook  mushrooms  and  onion  in  butter 
until  onion  is  tender;  remove  from  skillet.  In  same  skillet,  brown  meat  on  both  sides.  Add 
mushrooms  and  onions,  garlic  and  salt.  Blend  *  i  cup  water  or  liquid  with  flour,  stir  into 
skillet.  Cover  and  simmer  20  minutes.  Just  before  serving,  stir  in  sour  cream  and  heat 
through.  Serve  over  hot  noodles.  4  servings. 


STAYABED  STEW 


Pat  Sheppard 


This  is  for  one  of  those  days  when  you're  en  negligee,  en  bed,  with  a  murder 
story  and  a  box  of  bonbons,  or  possibly  a  good  case  of  flu. 


2  lb.  beef  stew  meat,  cubed 
1  can  tinv  peas 

1  cup  sliced  carrots 

2  chopped  onions 

1  t.  salt,  dash  pepper 


1  can  cream  tomato  soup  thinned 
with  '  2  cup  water  (you  may 

use  celery  or  mushroom  soup) 
1  big  raw  potato,  sliced 
piece  of  bay  leaf 


Put  all  in  a  casserole  dish  with  a  tight  lid.  Place  in  275  degree  oven.  Now  go  back 
to  bed.  It  will  cook  happily  all  of  itself  and  be  done  in  five  hours. 


DINNER  PARTY  STEW 


Phyllis  McLawhon 


1  lb.  lean  beef  chudit 

3  tbs.  flour 

'  J  t.  salt 

Dash  of  pepper 

3  medium  onions,  sliced 

1  t.  sugar 

'1'  cup  sour  cream 


1  small  can  mushrooms 
3  t.  fat 

'/2  cup  tomato  juice 

V/a  cup  meat  stock  or 

VVa  cup  hot  water  in  which 

bouillon  cubes  are  dissolve 


Cut  beef  into  thin  2"  strips  or  cubes.  Roll  strips  or  cubes  in  flour  mixed  with  salt 
and  pepper.  Brown  meat  and  onions  in  hot  fat  10  to  15  minutes.  Add  tomato  juice,  meat 
stock  and  sugar.  Bring  to  boil  then  reduce  heat,  cover  pan  then  simmer  gently  V/2  hours, 
or  until  tender.  Blend  in  sour  cream  and  mushrooms.  Stir  well  as  you  bring  stew  to  boil. 
Add  salt  and  pepper  to  suit  taste.  Service  in  rice  ring  or  simply  on  cooked  rice.  Another 
good  compliment  for  this  dish  would  be  buttered  noodles. 


EYE  OF  ROUND  ROAST 


Melba  Howard 


Eye  of  round  Roast 

1  pkg.  onion  soup 

1  can  cream  of  mushroom  soup 


Wrap  tightly  in  tinfoil  and  cook  350  degrees  for  30—40  minutes  a  pound. 
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BEST  SPAGHETTI  RECIPE  IN  THE  WORLD 


Hill  (^uick 


2  lbs.  lean  ground  beef 
1  onion 

'  green  bell  pepper 
1  quart  canned  tomatoes 

(home  canned  if  available) 
1/3  cup  vinegar  (white) 

Saute  onion  and  bell  pepper.  Add  hamburger  and  brown.  Combine  remaining 
ingredients  and  simmer  slowly  for  several  hours,  covered.  Slir  occasionally.  Prior  lo 
serving  time  cook  1  lb.  spaghetti  in  4  quarts  of  boiling  water.  Serve  spaghetti  and  sauce 
separately  or  pour  sauce  over  spaghetti.  Sprinkle  with  Parmesan  cheese.  Serves  12. 


1  t.  oregano 
1  t.  sage 
3  bay  leaves 
1  tbs.  sugar 
1  tbs.  salt 


1  or  2  cans  chopped  mushrooms 

1  can  beef  bouillon 

2  t.  chili  powder 
2  t.  Worcestershire  sauce 

2  or  3  bay  leaves 

3  sprigs  garlic 
salt  and  pepper  to  taste 
dash  cayenne  pepper 

Stew  tomatoes  slowly  30  minutes.  Meanwhile  cook  slowly  in  heavy  3  qt. 
saucepan  the  oil,  butter,  onion  and  bell  pepper  10—15  minutes.  Add  beef  by  forming 
small  patties  and  laying  them  on  top  of  onion  and  bell  pepper.  Cook  slowly  until  meat  is 
done.  Mash  meat  with  a  fork  and  mix  with  onion  and  bell  pepper.  Add  mushrooms.  Mash 
tomatoes  and  add  to  meat  mixture.  Add  bouillon,  chili  powder,  Worcestershire  and  bay 
leaves.  Cut  garlic  into  several  pieces  and  add  with  salt  and  pepper  to  mixture.  Add  dash 
cayenne  pepper.  Cook  slowly  for  2  or  3  hours.  The  longer  and  slower  the  better.  Stir 
frequently  and  mash  garlic  sprigs  as  they  get  soft.  This  makes  enough  sauce  for  six 
generous  servings. 


SPAGHETTI  SAUCE 

1  Ig.  can  Italian  Tomatoes 
4  tbs.  olive  oil 
1  tbs.  butter 

1  Ig.  finely  chopped  onion 
1  small  chopped  bell  pepper 
'  to  V,  lb.  ground  round 


FAMILY  BEEF-POTATO  ROAST  Jean  Cox  Brown 

12  to  18  medium  potatoes  1  medium  onion  (onion  flakes  or 

salt,  pepper  and  flour  onion  salt) 

3  to  5  lb.  roast  2"  thick  2  16  oz.  can  tomatoes,  blended 

Peel  and  cup  up  potatoes.  Salt  and  cook  in  sauce  pan  or  pressure  cooker  until 
half  done.  Salt,  pepper  and  flour  roast.  Brown  in  broiler  pan  on  top  of  stove.  Drain  off 
grease.  Brown  onions  and  scatter  on  roast.  Place  potatoes  on  and  around  roast.  Pour 
tomatoes  over  entire  surface.  Cover  tightly  with  tin  foil.  Bake  in  oven  at  350  degrees  for  2 
hours,  serve  hot. 

POT  ROAST  Nicky  Watson 

3  to  4  lb.  boneless  chuck  or  round  roast    1  envelope  onion  soup  mix 
2  cups  water  2  tbs.  flour 

In  heavy  saucepan,  brown  meat  well.  Add  2  cups  water  and  soup  mix,  simmer 
covered  3  hours  or  until  meat  is  tender.  Last  hour  cook  potatoes  and  carrots  around 
meat.  Blend  flour  with  '  4  cup  water  into  gravy  and  cook  until  thickened.  6  to  8  servings. 


9 


QUICK  MKKF  AND  POTATO  CASSKROLE 


Bobbie  Quick 


1  can  corned  beef 

1  can  cream  of  mushroom  soup 


2  large  white  potatoes 

(peeled  and  shced) 
1  large  onion  (peeled) 


In  un-  greased  baking  dish  put  (-orned  beef.  Top  with  layer  of  sliced  potato,  thin 


layer  of  onions,  pour  iTiushroom  soup  plus 
hour  in  moderate  oven. 


can  of  water  over  all.  Bake  covered  for  1 


KLOl'NDKK  A  LA  NOUVKLLK  ORLEANS 

3  or  1  small  to  medium  flounders 
'  J  t.  mustard 
juice  of  1  lemon 

2  tbs.  butter  or  margarine  ('  i  stick) 
'  J  cup  salad  oil 


Nicky  Watson 


1  t.  worch  ester  shire 
3  to  4  dashes  tobasco 
'  J  t.  salt 

3  or  4  dashes  black  pepper 


Remove  head  and  scales  from  fish.  Rub  inner  cavity  with  salt,  rinse  well.  Score 
dark  side  with  sharpe  knife.  Blend  mustard  with  lemon  juice.  Add  melted  butter  or 
margarine  and  other  ingredients,  whip  with  fork.  Pour  over  scored  flounders  in  greased 
shallow  baking  pan.  Let  stand  30  minutes.  Heat  broiler  to  400  degrees.  Place  under 
broiler  and  baste  occasionally.  Broil  12  to  15  minutes  until  done.  Serve  with  lemon  slices 
and  parsley. 


BAKED  SHAD 


Sallie  Britt 


Clean  and  dress  fish.  Cut  in  serving  size  pieces  or  leave  whole  depending  on  size 
of  fish.  Dry  and  grease  inside  and  out  with  vegetable  shortening.  Salt  and  pepper  each 
piece.  Wrap  rather  loosely  in  aluminum  foil  but  seal  air  tight.  Bake  in  heavy  roaster, 
covered,  6  hours  at  250  degrees.  Turn  back  foil  or  remove  fish  from  foil.  Cover  with 
chopped  onions,  thin  slices  lemon  and  slices  bacon.  Return  to  oven  and  bake  till  bacon  is 
crisp  at  450.  Bones  become  soft  enough  to  eat. 


FLSH.  RICE,  TOMATO  CASSEROLE 
1  can  tomatoes 

1  cup  chicken  stock  or  bouillon 

t.  crushed  basil 
salt  and  pepper 
4  tbs.  margarine,  melted 


Myrtie  Keel 


'  J  cup  uncooked  rice 

1  lb.  fresh  or  thawed  filet  of  sole 

'it.  crushed  tarragon 

'/2  lemon,  thinly  sliced 


In  shallow  2  quart  casserole,  mix  first  three  ingredients,  '  j  teaspoon  salt,  '  i 
teaspoon  pepper  and  2  tablespoons  margarine.  Stir  in  rice,  cover  and  bake  in  moderate 
over  350  degrees  for  40  minutes  or  until  rice  is  just  tender.  Lay  fish  fillets  over  rice  and 
brush  remaining  margarine  on  them.  Sprinkle  with  the  tarragon  and  salt  and  pepper. 
Arrange  lemon  slices  cut  in  half  on  fish.  Bake  uncovered,  15  minutes  or  until  fish  flakes 
easily  with  fork.  4  servings. 


TUNA  FISH  CASSEROLE 

1  can  tuna  fish  {IV2  oz.  size) 
1  can  mushroom  soup 
'  2  cup  milk 

1  3  oz.  can  sliced  mushrooms 


Lou  Paul 


'  2  cup  chopped  onions 

1  small  jar  chopped  pimentos 

(optional) 
1'  2  cup  cooked  flat  noodles 


Mix  all  ingredients  and  pour  in  buttered  1' 2  quart  baking  dish.  Top  with  broken 
potato  chips.  Bake  at  375  degrees  for  20  to  25  minutes.  This  can  be  frozen  and  add 
potato  chips  last  10  minutes  of  baking. 


CHOPSTICK  TUNA 


Palsy  Owen 


1  can  cream  of  mushroom  soup  '  j  cup  salted  loasled  cashews 

' «  cup  water  '  i  cup  chopped  onion 

1  3  oz.  can  (2  cups)  chowmein  noodles     Dash  pepper 
1  6'  •  or  7  oz.  can  Tuna  ( 1  cup) 
1  cup  sliced  celery 

Combine  soup  and  water.  Add  1  cup  chowmein  noodles,  tuna,  celery,  cashews, 
onion  and  pepper.  Toss  lightly.  Place  in  ungreased  1()x6x'j"  baking  dish.  Sprinkle 
remaining  noodles  over  top.  Bake  in  moderate  oven,  375  degrees.  15  minutes  or  till 
thoroughly  heated. 

SALMON  CROQUKTTES  Lillian  Whitlow 

1  lb.  can  salmon  2  eggs 

Mix  lightly.  Thicken  with  fine  crushed  cracker  crumbs.  .Make  into  croquettes  and 
fry  in  oil  on  medium  heat.  Makes  10  croquettes. 

SALMON  LOAF  Phyllis  McLawhon 

1  can  salmon  pepper  to  taste 

1'  J  cups  grated  cheese  cracker  or  bread  crumbs 

1  egg  1  tbs.  melted  butter 
'  J  t.  salt  3  tbs.  milk 

Mix  salmon,  cheese,  egg,  salt  and  pepper  well  and  form  into  loaf  in  baking  dish. 
Cover  with  bread  crumbs  and  sprinkle  with  butter,  add  milk  to  prevent  dryness  in  baking. 
Bake  in  moderate  oven  until  golden  brown,  about  45  minutes.  Green  peas  are  good  in  this 
loaf,  which  makes  almost  a  complete  meal,  served  with  cole  slaw  or  tossed  salad. 

SCALLOPED  OYSTERS  Bonnie  Harrington 

2  doz.  oysters  1/8  t.  pepper 

1  cup  milk  and  oyster  liquor  '  ■  cup  melted  butter 

1/8  t.  Worcestershire  sauce  2'  j  cup  unsalted  cracker  crumbs 

'  1  t.  salt 

Butter  a  one  quart  baking  dish.  Arrange  alternate  layers  of  oysters,  cracker 
crumbs  and  melted  butter  with  Worcestershire  sauce,  salt  and  pepper  combined,  ending 
with  crumbs  on  top  with  dots  of  butter.  Then  pour  over  all  one  cup  of  milk  and  oyster 
liquor  combined.  Bake  in  moderate  oven  for  about  30  minutes  or  until  brown. 

SCALLOPED  OYSTERS  Verna  Cox 

1  pint  oysters  2  tbs.  oyster  liquor 

1  cup  cracker  crumbs  or  oyster  crackers    1  tbs.  cream  or  milk 

'  J  cup  bread  crumbs  salt  and  pepper  to  taste 

'!>  cup  melted  butter 

Mix  all  ingredients  and  pour  into  greased  casserole.  Bake  in  moderate  oven  for 
30  minutes  or  until  brown.  Delicious  for  Sunday  night  supper  with  a  salad. 

DEVILLED  CRAB  Lou  Paul 

2  hard  boiled  eggs  Juice  of  2  lemons 
1  tbs.  butter  '^2 1.  mustard 

1  lb.  crab  meat  salt  and  pepper  to  taste 

1  cup  cream  —  not  whipped 

Mash  eggs  and  butter  while  hot.  Add  rest  of  ingredients.  Pour  in  casserole  (2 
quart  shallow  size  ideal),  sprinkle  cracker  crumbs  on  top  and  dot  with  bits  of  butter.  Bake 
at  400  degrees  fro  30  minutes  or  until  brown  on  top.  1 1 


DKVILKI)  CKAB 


Jackie  Carson 


2  slices  bread  It.  mustard 

'•cup  milk  ^  1  can  crab  meat 

2  tbs.  flour  2  tbs  butter 

1  tbs.  Worcestershire  sauce 

Soak  bread  with  milk.  Melt  butter  and  add  to  flour,  Worcestershire  sauce  and 
mustard.  Mix  with  crab  meat.  Place  in  lightly  greased  pie  pan  and  top  with  corn  flakes 
and  dot  with  butter.  Bake  350  degrees  for  25—30  minutes. 

IMPERIAL  DEVli.KD  CKAB  Jakie  Castevens 

1  lb.  crab  meat  (canned  or  fro/en)  '  i  cup  milk 

2  tbs.  green  pepper  (chopped)  '  i  t.  red  pepper 
2  hard  boiled  eggs  (chopped)  1  egg,  beaten 

'  I  cup  soft  bread  crumbs  'it.  salt 

'  I  cup  mayonaise  juice  of '  2  lemon  . 

'  I  t.  celery  seed 

1  t.  worchestershire  sauce 

Mix  all  ingredients  together.  Spread  in  individual  crab  shells  or  casserole  that  has 
been  greased.  Spread  with  dry  bread  crumbs  and  pour  '1  melted  butter  over  all.  Bake  at 
350  degrees  30  minutes  for  individuals,  35  to  10  minutes  for  casserole. 

DEVILP:D  crab  AU  GRATIN  Mrs.  Roy  Honeycutt 

1'  J  lbs.  fresh  crab  meat  2  t.  mustard 

2  cups  cream  sauce  pinch  of  salt  &  pepper 
1  t.  dry  English  mustard  1  tbs.  lemon  juice 

10  drops  tobasco  '  2  c.  grated  parmesan  cheese 

Paprika  to  sprinkle  2  oz.  melted  butter 

Drain  crabmeat  of  water  and  mix  with  cream  sauce  and  other  ingredients.  Mix 
well  and  bring  to  a  very  slow  boil.  Grease  casserole  with  a  small  amount  of  the  melted 
butter  and  put  in  deviled  crab.  Sprinkle  top  with  the  parmesan  cheese,  paprika  and 
remainder  of  melted  butter.  Bake  in  preheated  425  degree  oven  until  top  is  golden  brown. 

CRAB  MEAT  CASSEROLE  Doris  Davenport 

1  lb.  crabmeat  ~  '■.>  cup  onion,  cut 

'  2  cup  celery,  cut  2/3  cup  Mayonnaise 

'  '2  cup  bell  pepper,  cut 

Mix  ingredients,  add  enough  canned  milk  to  soften,  Top  with  bread  crumbs  and 
dot  with  butter.  Bake  at  350  degrees  for  30  minutes. 


CRAB  MEAT  CASSEROLE 


Thelma  Whitehurst 


1  can  crab  meat  —  6  oz. 

''4  cup  Mayonaise 

'  4  t.  worchestershire  sauce 

'1  t.  tobasco 

1  pinch  salt 


2  cup  crushed  saltines 

4  cup  celery 

A  cup  green  pepper 

1  cup  onion 

4  cup  milk 


Mix  above  ingredients.  Place  in  casserole  and  bake  30  minutes  at  350  degrees. 
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SEA  FOOD  BAKE 


PaLsy  Owen 


1  can  crabmeat 

2  cans  shrimp 

1  cup  mayonnaise 

'  2  green  pepper  (chopped 

■'1  cup  minced  onion 

Combine  all  except  breadcrumbs.  \ 
paprika  and  butter.  Bake  at  400  degrees  for  1 


1  cup  finely  cul  celery 
'  J  t.  salt 

1  cup  bread  crumbs 

2  t.  butter 
paprika 

Put  in  baking  dish.  Top  with  breadcrumbs, 
5  minutes.  Serves  6. 


MARINATED  SHRIMP 

2  lb.  boiled  shrimp 

Cover  onion  rings  with  ice  water  and 

2  tbs.  sugar 
1 1.  salt 

'/j  t.  dry  mustard 

2  or  3  dashes  tobasco 

Mix  together  well.  Layer  shrimp 
overnight. 


Betty  Chapman 

3  sliced  onions 

refrigerate  for  30  minutes. 

2  tbs.  Worcestershire  sauce 

'-•cup  catsup 

1  /3  cup  vinegar 

^4  to  1  cup  vegetable  oil 

and  onions,  pour  liquid  over.  Refrigerate 


SHRIMP  CASSEROLE  Carolyn  Williamson 

6  slices  of  bread  '   t.  dry  mustard 

1  lb.  cooked  shrimp  '  j  t.  salt 

'  1'  lb.  Old  English  cheese  1  pt.  milk 

3  eggs  beaten 

Break  bread  in  pieces  the  size  of  a  quarter.  Break  shrimp  in  bite  size  pieces. 
Arrange  shrimp,  bread,  cheese  in  several  layers  in  greased  casserole.  Pour  melted  butter 
over  this  mixture.  Beat  eggs.  Add  mustard  and  salt  to  eggs.  Then  add  milk.  Mix  together 
and  pour  over  ingredients.  Make  a  day  ahead  of  time.  Bake  1  hour  in  350  degrees  oven. 
Serves  4.  Use  3  lbs.  shrimp  if  you  double  receipe. 


STUFFED  CORNISH  HENS  Joanne  Honeycutt 

Thaw  hens  and  rub  down  thoroughly  with  salt,  pepper,  butter  and  herb 
seasonings,  (parsley,  tarragon,  marjoram,  paprika  and  poultry  seasoning).  Rub  inner 
cavity,  too.  Mix  stuffing  (Pepperidge  farm  is  so  good  and  easy  and  a  time  saver).  Stuff 
hens  and  wire  legs  together.  (Wire  twists  from  bread  loaves  do  nicely).  Heat  oven  at  375 
degrees.  Place  hens  in  baking  pans  lined  with  foil.  Seal.  Cook  for  about  45  minutes.  Open 
seal  and  bjste.  Usually  you  will  have  enough  juices  from  hens  and  butter  to  baste.  Always 
melt  some  extra  butter  to  use  if  you  like  a  browner  hen.  Seal  again  and  cook  another  30 
minutes.  Open  again,  baste,  and  let  cook  last  15  minutes  uncovered.  You  might  want  to 
keep  basting  during  the  last  15  minutes. 

For  big  appetites  allow  1  hen.  For  smaller  appetites  take  a  sharp  knife  and  cut 
hen  in  two  pieces  to  the  right  of  the  breastbone.  The  stuffing  divides  nicely  and  still  stays 
in  cavity. 
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CUKRIKI)  rURKKY  OR  CHICKEN 


Betty  Casey 


2  cups  diced  turkey  or  chicken  3  t.  powdered  curry 

1  can  cream  mushroom  soup  1  pkg.  dried  onion  soup 

Mix  all  ingredients.  Heat  thoroughly  over  slow  heat.  Serve  over  rice  with  all  or 
any  of  the  following  condiments:  '  j  cup  crisply  fried  bits  of  bacon,  '/>  cup  coconut, 
chopped  boiled  eggs,  finely  chopped  green  pepper,  '  .>  cup  crushed  peanuts,  diced  celery. 
Major  drey's  chutney,  chopped  banana,  cooked  raisins. 

TURKEY  OR  CHICKEN  SUPREME  Betty  Gardiner 

1  1  OA.  pkg.  medium  wide  noodles 
110  oz.  pkg.  frozen  broccoli  spears 
'  J  stick  butter 
4  tbs.  flour 
1  t.  salt 
' )  t.  pepper 


2  cups  milk 

1  cup  grated  cheese  (Velveta) 

3  cups  cooked,  diced  turkey 

'  1  cup  slivered  toasted  almonds 
paprika 

'  1  t.  prepared  m  jstard 


Cook  noodles  until  tender,  drain.  Cook  broccoli  until  barely  tender,  drain.  To 
prepare  sauce,  melt  butter  and  stir  in  flour,  cook  until  bubbly.  Add  salt,  pepper,  mustard 
and  milk,  cook,  stirring  constantly  until  smooth  and  thickened.  Remove  from  heat  and 
add  cheese.  Stir  until  melted  then  arrange  layers  of  noodles,  broccoli  and  turkey  in  2 
quart  casserole  or  shallow  baking  dish.  Pour  cheese  sauce  over  all.  Sprinkle  with  almonds 
and  paprika.  Bake  30  minutes  until  hot. 


IMPERIAL  CHICKEN 

2  cups  prepared  bread  crumbs 

%  cups  parmesan  cheese 

1  clove  garlic  or  '  _>  t.  garlic  salt 


Mrs.  Joe  Swain 

2  t.  salt 

1/8  t.  pepper 

'/4  stick  melted  butter 

6  chicken  breasts 


Mix  all  ingredients  except  butter  and  chicken.  Dip  chicken  breasts  in  melted 
butter  then  coat  with  bread  crumb  mixture.  Arrange  chicken  on  baking  sheet,  place  in 
350  degree  oven  for  one  hour. 

CHICKEN  ORIENTAL      -         '  Eleanor  Sullivan 

1  chicken  cut— up  1  stick  margarine 

Melt  butter  in  baking  pan.  Salt  and  flour  chicken.  Place  chicken  in  pan  and  turn. 
Bake  in  375  degree  oven  for  45  minutes.  The  last  15  minutes  baste  chicken  with  half  of 
sauce.  Then  turn  and  baste  with  remaining  sauce  and  cook  15  minutes  longer.  Watch 
closely  as  it  may  burn  during  basting. 

SAUCE  r  , 

V4  cup  honey 

Va  cup  lemon  juice 

1  tbs.  soy  sauce 
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BREAST  OF  CHICKEN  MEXICANS 

4  lbs,  chicken  breasts  (or  whole  chicken) 
1  tbs,  butter 

1  onion 

2  green  peppers 
1  clove  garlice 

1  lb.  can  tomatoes 
4  tbs.  chopped  parsley 


2  small  cans  mushrooms 
1  t.  sugar 

1  t.  ground  pepper 
1  t.  chili  powder 
V2 1.  oregano 
1 1.  cornstarch 


Cook  chicken  in  3  cups  salted  water  until  tender.  Remove  meat  from  bone.  Boil 
broth  until  2  cups  remain.  Melt  butter  in  skillet.  Add  chopped  onions,  bell  pepper  and 
minced  garlic.  Saute  until  onions  are  soft.  Add  tomatoes,  mushrooms,  parsley,  sugar, 
pepper,  chili  powder,  oregano  and  broth.  Cook  uncovered  15  minutes.  Add  salt  and  more 
chili  powder  to  taste.  Mix  cornstarch  with  a  little  water  and  add  to  sauce.  Cook  1  minute 
stirring  constantly.  Place  chicken  in  casserole  and  spoon  sauce  on  top.  Heat  in  400  degree 
oven  until  bubbling.  Serve  with  rice. 


CHICKEN  CHOW  MEIN 

2  cups  chopped  celery 
2  cups  chopped  onions 
2  cups  chicken  stock 
1  can  bean  sprouts 
1  can  sliced  mushrooms 
1  can  water  chestnuts 


Margie  Bowers 


%  cup  corn  starch 
1 1.  sugar 
'/2  cup  soy  sauce 
V4  cup  water 

1  chicken,  cooked  and  cut  up 
1  large  can  Chow  mein  Noodles 
1  cup  rice 


Add  celery  and  onions  to  chicken  stock  and  cook  until  tender;  add  bean  sprouts, 
mushrooms  and  water  chestnuts  (slivered).  Thicken  by  adding  the  corn  starch  and  sugar 
dissolved  in  the  soy  sauce  plus  Va  cup  of  water.  Add  the  chicken,  serve  over  Chow  Mein 
Noodles  and  top  with  cooked  rice. 


CHICKEN  TETRAZZINI  Mrs.  E.  L.  Earnhardt 

8  oz.  pkg.  spaghetti  Va  cup  chopped  pimiento 

1  can  cream  mushroom  soup  '  4  cup  chopped  green  pepper 

'/2  cup  milk  ]  tbs.  minced  onion 

V2  cup  chicken  broth  ''4 1.  garlic  salt 

1  to  2  cups  cooked  diced  chicken  salt  and  pepper 

1  cup  shredded  processed  cheese  2  slices  toasted  bread  cubes 

Cook  spaghetti  in  lightly  salted  water  until  tender,  drain.  Combine  with 
remaining  ingredients,  reserving  half  the  cheese  and  the  bread  cubes.  Pour  into  casserole. 
Sprinkle  remaining  cheese  on  top,  add  bread  cubes.  Bake  in  hot  oven  400  degrees  about 
30  minutes. 


CHICKEN  A  LA  CANCAN  Treva  Fidler 

1'  2  cups  boned  chicken  1  can  condensed  cream  of  chicken  soup 

1  can  water  or  chicken  broth  1  can  french  fried  onions 

Cook  chicken  then  cook  rice  in  chicken  broth.  Mix  with  other  ingredients.  When 
ready  to  bake  sprinkle  onion  pieces  on  top.  Bake  at  350  degrees  until  hot. 
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CATHY'S  CHICKEN 


Joyce  Steinbeck 


'  J  pkg.  chip  beef  ■  r  1  can  of  mushroom  soup  (undiluted) 

4  chicken  breasts        -  1  cup  or  carton  sour  cream 

4  slices  bacon 

Place  chip  beef  in  casserole  and  line  the  bottom.  Wrap  bacon  around  chicken  and 
place  on  top  of  beef.  Mix  soup  and  sour  cream  and  pour  over  top.  Bake  at  300  degrees  for 
3  hours.  Serve  over  cooked  rice. 

CHICKEN  AND  RICE  Opal  Cunningham 

cup  raw  rice  2  cups  vi^ater 

2  fryers  cut— up  1  can  cream  mushroom  soup 

(slightly  salted  and  peppered)  1  package  onion  soup  mix 

Put  rice  in  bottom  of  pan,  spread  chicken  over  rice.  Spread  onion  soup  on  top  of  the 
chicken.  Mix  mushroom  soup  and  water  and  pour  over  top.  Bake  at  350  degrees,  covered, 
for  2  hours.  Remove  cover  for  last  30  minutes  to  brown  chicken  (Can  turn  chicken  too). 
This  is  rather  large  serving.  One  can  use  one  chicken  and  other  ingredients  accordingly. 


PRESSED  CHICKEN  Gale  Dorsey  Sanderson 

1  fat  hen  (save  chicken  stock)  Juice  of  3  lemons 

1  pkg.  knox  gelatin  Sweet  pickles 

4  eggs  (hard  boiled)  Celery  seed,  salt  and  pepper 

Cook  chicken  until  tender.  Grind  white  and  dark  meat  separately.  Season  white 
meat  with  celery  seed,  salt  and  pepper  to  taste.  Season  dark  meat  with  sweet  pickles,  salt 
and  pepper  to  taste.  Mix  2  cups  chicken  stock  with  juice  of  3  lemons.  Dissolve  gelatin  in 
this  mixture.  Place  in  loaf  pan  a  layer  of  dark  meat  and  moisten  with  stock.  Add  a  layer 
of  white  meat  over  this  and  moisten  with  stock.  Place  over  this  sieved  egg  yolks  and  then 
a  layer  of  chopped  egg  whites.  Pour  on  remainder  of  stock.  Congeal  and  slice  as  you 
would  a  layer  cake, 

CHICKEN  PUFFS  Phyllis  McLawhon 

1  can  mushroom  soup         ■  2  cups  green  beans 

1/3  cup  milk  4  eggs,  separated 

1  cup  cubed  chicken  >^  Va  cup  grated  American  cheese 

Combine  soup  and  milk  in  IV2  quart  casserole.  Add  chicken  and  beans.  Bake  at 
375  degrees  for  10  minutes.  While  it  is  baking  beat  egg  yolk,  add  grated  cheese.  Beat  egg 
whites  and  fold  into  cheese  mixture.  Pile  on  chicken  and  bake  30  minutes  longer.  Serves 
6. 

BARBECUE  SAUCE  FOR  CHICKEN  Jo  Smith 

2  tbs.  vinegar  1 1.  Texas  Pete  sauce 

3  tbs.  tomato  catsup  2  t.  water 

V/2  tbs.  Worcestershire  sauce  V/2  tbs.  mustard 

IV2  tbs.  brown  sugar  1  tbs.  chili  powder 

1  tbs.  salt  4  tbs.  melted  butter 

Dip  chicken  in  sauce  and  place  in  a  foil  lined  pan.  Pour  rest  of  sauce  over 
chicken  and  wrap  tightly  in  foil.  Cook  at  250  degrees  for  about  2  hours.  Unfold  the  foil 
just  before  serving  and  let  brown  before  taking  from  the  oven  (turn  on  broiler  for  about  2 
minutes  to  brown). 
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BARBECUED  CHICKEN 


Mrs.  C.  G.  Moore 


1  t.  salt  V-i  cup  margarine 

'  2 1.  pepper  Vi  cup  hot  water 

1  tbs.  paprika  1/3  cup  vinegar 

1  tbs.  sugar  1  tbs.  Worcestershire  sauce 

1  medium  onion  2  or  3  tbs.  hot  sauce 

1  cup  catsup 

Combine  above  ingredients  and  heat  sauce  to  boiling.  Pour  over  I'  j  to  2' _>  lb. 
cut— up  chicken  and  bake  at  350  degrees  for  1  to  V.h  hours. 


WRITE  YOUR  FAVORITE  RECIPES  HERE: 
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MOLDED  APPLE  SALAD  Mrs.  Dallas  Whitford 

Th  cups  applesauce  2  tbs.  cold  water 

V2  cup  sugar  V4 1.  nutmeg 

yi  t.  cinnamon  1  tbs.  lemon  juice 

red  food  coloring  lettuce 

1  pkg.  gelatine  mayonnaise 

Bring  the  applesauce,  sugar,  cinnamon  and  red  coloring  to  a  boil.  Add  the  gelatin 
which  has  soaked  for  five  minutes  in  the  cold  water.  Stir  until  dissolved.  Add  the  nutmeg 
and  lemon  juice.  Pour  into  a  mold  and  chill  until  firm.  Unmold  on  crisp  lettuce  cups. 
Serve  with  mayonnaise  dressing. 

BLUEBERRY  SALAD  Alice  Birchard 

1  15  oz.  can  blueberries  2  pkgs.  raspberry  jello 

1  15  oz.  can  pineapple,  cut  1  carton  sour  cream 

water 

Drain  blueberries  and  pineapple.  Add  enough  water  to  make  "^y-i  cups  of  liquid. 
Bring  two  cups  of  liquid  to  boil  and  pour  over  Jello.  Stir  to  dissolve,  add  remainder  of 
liquid  and  let  stand  until  Jello  begins  to  set.  Add  fruit  and  fold  in  cream.  Chill. 
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MOLDED  CRANBERRY  SALAD 


Mrs.  William  Shaw 


1  3  oz.  pkg.  strawberry  Jello  1  cup  drained,  crushed  pineapple 

V/2  cups  water,  hot  1  cup  diced  celery 

1  cup  fresh  cranberries,  ground  coarse      'A  cup  chopped  nuts 
1  cup  sugar 

Mix  Jello  with  hot  water  and  let  stand  to  congeal.  Pour  sugar  over  cranberries, 
stir  and  let  stand  for  2  hours.  Mix  well  with  remaining  ingredients,  add  to  Jello  mixture 
and  chill  overnight. 

CRANBERRY  SALAD  Betty  S.  Turner 

1  lb.  (1  qt.)  fresh  cranberries  2  cups  sugar 

4  red  apples  (unpealed)  1  pkg.  orange  gelatin 

1  orange,  pealed  1  pkg.  plain  gelatin 

1  cup  broken  pecans  2  tbs.  cold  water 

Grind  cranberries,  apples  and  orange.  Add  nuts  and  sugar  and  let  stand  while  you 
prepare  jello.  Prepare  orange  jello  according  to  package  directions.  Soften  plain  gelatin  in 
cold  water  and  add  to  orange  jello.  Mix  until  dissolved.  When  jello  begins  to  set,  add  fruit 
mbcture.  Pour  into  desired  mold  or  molds  and  chill  until  firm.  Makes  about  12  servings. 

CRANBERRY  SALAD  Mrs.  Bob  Swinson 

1  can  whole  cranberries  1  container  sour  cream 

1  small  can  crushed  pineapple  V2  cup  powdered  sugar 

Blend  together  undrained  cranberries  and  drained  pineapple  in  a  sauce  pan.  Add 
sour  cream  and  sugar,  blending  well.  Pour  in  an  ice  tray  and  freeze  for  one  hour. 

CHERRY  SALAD  Jeanette  Clapp 

1  can  sour  pitted  cherries  V2  cup  nuts,  chopped 

%  cup  sugar  1  pkg.  cherry  jello 

1  small  can  crushed  pineapple 

Heat  cherries  and  sugar  until  sugar  is  dissolved.  Add  jello  and  let  cool.  Add 
pineapple  and  nuts.  Put  in  refrigerator  until  firm. 

GRAPEFRUIT  SALAD  Mrs.  Jerry  Paul 

2  envelopes  plain  gelatine  3  large  grapefruits  or 

V2  cup  water  4  cans  grapefruit  sections,  drained 

1  cup  boiling  water  1  cup  almonds 

1  cup  sugar  1  small  can  crushed  pineapple 

Soak  gelatine  in  cold  water  until  soft.  Dissolve  in  boiling  water.  Add  to 
remaining  ingredients  and  congeal.  Serve  with  cream  cheese  softened  with  a  little  milk 
and  mayonnaise. 

MANDARIN  ORANGE  SALAD  Eleanor  Sullivan 

2  cans  mandarin  oranges  2  cups  miniature  marshmallows 
1  medium  can  crushed  pineapple  1  pint  commercial  sour  cream 

1  cup  coconut  (optional)  V2  cup  nuts  (optional) 

Drain  oranges  and  pineapple.  Fold  ingredients  into  sour  cream.  Refrigerate 
overnight.  10  servings.  2o 


MANDARIN  ORANGE  SALAD 


Mar>'  Ann  Streelman 


1  large  pkg.  orange  Jello  1  can  mandarin  orange  slices,  drained 

1  small  can  frozen  orange  juice  1  small  pkg.  instant  lemon  pudding 

1  small  can  crushed  pineapple  1  cup  milk 

1  pkg.  Dream  Whip 

Dissolve  Jello  in  2  cups  boiling  water.  Add  frozen  orange  juice.  Stir  in  pineapple 
and  orange  slices.  Congeal.  Prepare  lemon  pudding  with  milk  and  prepare  Dream  Whip 
according  to  package  directions.  Stir  the  two  together  and  spread  over  congealed  mixture. 

5  CUP  SALAD  Frances  Strawn 

1  cup  mandarin  orange  sections  1  cup  sour  cream 

(may  substitute  fruit  cocktail)  1  cup  tiny  marshmallows 

1  cup  pineapple  tidbits  1  cup  flaked  coconut 

Combine  ingredients.  Refrigerate  for  several  hours  or  overnight.  Keeps  well  and 
is  better  second  day. 


7  CUP  SALAD 

1  can  Manderin  Oranges 
1  can  pineapple  tid  bits 
1  can  moist  coconut 


Mattie  Ferguson 
2  cups  minature  marshmallows 
1  cup  chopped  pecans 
1  cup  sour  cream 


Drain  fruit,  mix  all  ingredients  well  and  let  stand  over  night. 
FROSTED  FRUIT  MOLD 

1  3  oz.  pkg.  lime  Jello  1  tbs.  flour 

1  cup  boiling  water  '/j  cup  whipping  cream,  slightly  sweetened 

1  7  oz.  bottle  lemon  lime  carbonated  beverage  1  egg,  slightly  beaten 

1  cup  crushed  pineapple  V4  cup  shredded  american  cheese 

1  banana,  sliced  2  tbs.  grated  Parmesan  cheese 

Va  cup  sugar 

Dissolve  jello  in  boiling  water;  cool.  Add  carbonated  beverage.  Chill  till  partially  set. 
Drain  pineapple,  reserve  syrup.  Fold  pineapple  and  banana  into  jello.  Turn  into  8x8x2 
baking  pan.  Chill  until  firm.  Combine  sugar  and  flour  in  sauce  pan.  Stir  in  reserve 
pineapple  syrup  and  egg.  Cook  and  stir  over  low  heat  until  thickened.  Chill.  Whip  cream; 
fold  into  egg  mixture.  Spread  over  gelatin.  Sprinkle  with  cheeses.  Cut  in  squares  to  serve. 

PINEAPPLE  SALAD  Pearl  Hartsell 

1  pkg.  lime  jello  1  small  pkg.  cream  cheese 
1  cup  water  cup  mashed  bananas 

15  marshmallows  1  small  can  crushed  pineapple 

1  small  can  Pet  milk  '  2  cup  nuts 

Bring  water  to  boil.  Add  jello,  marshmallovvs,  cream  cheese  and  dissolve.  Add  other 
ingredients  and  pour  in  mold  and  chill. 

LIME-PINEAPPLE  SALAD  Mrs.  L.  A.  Watts 

1  pkg.  lime  gelatin  1  pint  sour  cream 

1  can  crushed  pineapple  1  cup  chopped  nuts  (optional) 

Dissolve  gelatin  with  1  cup  boiling  water.  Drain  pineapple  and  add  '  i  cup  of  liquid  to 
gelatin.  Cool  until  it  begins  to  jell.  Beat  the  sour  cream,  fold  in  pineapple,  1  cup  chopped 
nuts  may  be  added.  Freeze.  You  may  decide  not  to  freeze,  if  so,  just  use  '4  cup  boiling 
water. 
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STRAWBERRY  SALAD 


Mrs.  Jerry  Paul 


1  10  oz.  pkg.  strawberries,  thawed  1  small  can  crushed  pineapple  and  juice 

1  pkg.  strawberry  jello  2  mashed  bananas 

' pkg.  (clear)  gelatin  ( 1  tbs.)  '  -'  cup  broken  pecans 

,    '  J  cup  boiling  water  1  carton  sour  cream  (size  802) 

Mix  all  except  sour  cream.  Congeal  half.  Spread  sour  cream  and  add  rest  of  jello  that 
hasn't  been  congealed. 


RIBBON  MOLDED  SALAD  (Beautiful  for  Christmas)  Pat  Sheppard 

1  pkg.  lime  flavored  gelatin  1  can  (1  cup)  crushed  pineapple 

1  cup  hot  water  2  tbs.  lemon  juice 

Dissolve  gelatin  in  hot  water.  Drain  pineapple,  reserving  syrup.  Add  lemon  juice  to  syrup 
and  enough  water  to  make  1  cup;  add  to  dissolved  gelatin.  Chill  until  partially  set.  Add 
pineapple,  chill  until  firm. 

1  pkg.  lemon  flavored  gelatin  2  3  oz.  pkgs.  cream  cheese 

1  cup  hot  water  1/3  cup  mayonnaise 

Dissolve  gelatin  in  hot  water.  Chill  till  thick.  Then  whip  till  light  and  fluffy.  Blend 
softened  cream  cheese  and  mayonnaise;  fold  into  gelatin.  Pour  mixture  over  lime  layer; 
chill  till  firm.  Chopped  pecans  may  be  added  to  this  layer. 

1  pkg.  raspberry  flavored  gelatin  2  fully  ripe  bananas 

2  cups  hot  water 

Dissolve  gelatin  in  hot  water.  Slice  bananas  over  lemon  layer,  pour  dissolved  gelatin  over 
all.  Chill  till  firm.  Makes  12  servings. 


FROZEN  FRUIT  SALAD 

1  small  can  crushed  pineapple 

4  level  tbs.  powdered  sugar 

1  small  pkg.  cream  cheese 

1  small  can  yellow  peaches,  cut  up 


Melba  Howard 

10  or  12  marshmallows,  cut  up 

1  small  bottle  maraschino  cherries  and 

juice 

1  cup  mayonnaise 
1  cup  cream,  whipped 


Mix  the  pineapple,  sugar  and  cheese.  Cut  the  peaches,  marshmallows  and  cherries  into 
small  pieces  and  mix  with  first  mixture.  Fold  in  cream  and  mayonnaise.  Freeze  and  serve 
on  lettuce.  Makes  about  12  to  14  servings.  Nuts  may  be  added. 

FROZEN  FRUIT  SALAD  .     .  Julia  Justice 

2  pkgs.  cream  cheese  (small  3  oz.)  '4  lb.  marshmallows  (16)  cut  up 

3  tbs.  mayonnaise  V2  pint  whipping  cream 
1  can  (medium)  fruit  cocktail                V4  cup  sugar 

1  cup  nuts 


Soften  cheese  with  mayonnaise.  Add  fruit,  nuts,  marshmallows  and  fold  in  whipped 
cream  to  which  sugar  has  been  added.  Freeze. 
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SALAD 


Miriam  Higgins 


1  pkg.  lemon  Jello  1  cup  cottage  cheese 

1  pkg.  lime  Jello  1  large  can  pineapple 

2  cups  liquid  (water  or  juice)  '  cup  mayonnaise 

'  J  cup  nuts 

Mix  Jello  with  hot  liquid.  Stir  until  dissolved  and  chill  until  thickened.  Add  other 
ingredients  and  chill  until  ready  to  serve. 


RASPBERRY  SALAD  Mrs.  T.  H.  Johnson 

1  pkg.  raspberry  Jello  110  oz.  pkg.  fro/en  raspberries 

1  cup  boiling  water  ^  i  cup  applesauce 

Dissolve  Jello  in  boiling  water.  Add  frozen  raspberries.  Stir  to  thaw  raspberries.  Add 
applesauce  and  stir  well.  Mold  and  serve  on  lettuce. 


FROZEN  FRUIT  MEDLEY  Sue  Henson 

Pat  Sheppard 

1  No.  2  can  (3'  j  cups)  fruit  cocktail  '  j  cup  mayonnaise  or  salad  dressing 

1  pkg.  lemon  flavored  gelatin  1  cup  tiny  marshmallows 

1  cup  hot  water  cup  drained  quartered  maraschino  cherries 

2  tbs.  lemon  juice  1  cup  heavy  cream,  whipped 
2  3  oz.  pkgs.  cream  cheese 

Drain  fruit  cocktail,  reserving  1  cup  syrup.  Dissolve  gelatin  in  hot  water;  add  reserved 
syrup  and  lemon  juice.  Chill  till  partially  set.  Soften  cream  cheese,  add  mayonnaise  and 
beat  till  smooth.  Add  to  gelatin  mixture,  mixing  well.  Stir  in  fruit  cocktail, 
marshmallows,  and  cherries.  Fold  in  whipped  cream.  Pour  mixture  into  refrigerator  trays, 
fteeze  several  hours  or  overnight.  Cut  in  serving  size  pieces  and  place  atop  lettuce. 


NEVER  FAIL  TOMATO  ASPIC  Melba  Howard 

1  cup  hot  water  '  j  cup  celery,  chopped 

1  pkg.  lemon  Jello  1  small  onion,  chopped 

%  cup  cold  water  Va  cup  green  olives,  chopped 

V4  cup  tomato  paste  1/8  t.  salt 

l'/2 1.  vinegar  5  drops  Tobasco  Sauce 

juice  of  1  lemon 

Pour  hot  water  over  jello.  Mix  cold  water  and  tomato  paste  with  vinegar  and  lemon  juice. 
Mix  with  Jello  and  allow  to  congeal  slightly.  Add  remainder  of  ingredients  and  pour  in 
mold. 

CONGEALED  CARROT  SALAD  Julia  Justice 

2  3  oz.  pkgs.  lemon  gelatin  1  cup  grated  carrots 

2  cups  boiling  water  1  cup  grated  cheddar  cheese 

1  No.  2  can  crushed  pineapple,  drained        cup  chopped  pecans 

Dissolve  gelatin  in  boiling  water.  Add  water  to  juice  from  pineapple  to  make  2  cups  and 
stir  into  gelatin  Refrigerate  until  partially  congealed;  then  stir  in  pineapple,  carrots, 
cheese  and  pecans.  Chill  until  firm. 
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CUCUMBER  SALAD 


Martha  Woodall 


1  3  oz.  pkg.  lime  jello  ^  2  tbs.  vinegar 

1  cup  boiling  water  V2 1.  salt 

y  >  cup  pineapple  juice  1  t.  minced  onion 


Mix  all  together  and  allow  to  jell.  Then  add: 

1  small  can  crushed  pineapple  '  2  cup  mayonnaise 

1  cup  chopped  cucumber 


Congeal.  Serves  6. 


GREEN  BEAN  SALAD 


1  No.  2  can  french  green  beans 
1  No.  1  can  english  peas 
1  small  can  pimento 

1  medium  onion,  diced 

2  cups  diced  celery 
1  cup  sugar 


Jeannette  Sumrell 
Pearl  Hartsell 


1  cup  vinegar 
4  tbs.  water 
V4  cup  oil 
dash  garlic 
salt 

paprika 


Drain  beans,  peas  and  pimento.  Add  all  ingredients  and  refrigerate  over  night.  Drain  liquid 
and  refrigerate  until  ready  to  serve. 


GREEN  BEAN  SALAD 


Lillian  Whitlow 


2  cups  green  beans  (canned  or  cooked)     2  eggs  boiled  and  cooled 

2  fresh  tomatoes  1  green  pepper 

1  small  onion  (marinate  in  vinegar  5  minutes) 
Cube  all  except  beans.  Season  with  salt,  pepper  and  mayonnaise,  also  pinch  of  sugar.  Mix 
and  chill. 


LOW  CALORIE  THREE  BEAN  SALAD 


1  can  green  beans 

1  can  yellow  waxed  beans 

1  can  red  kidney  beans 

1  medium  onion,  thinly  sliced 
V4  cup  chopped  green  pepper 
V4  cup  chopped  celery 

2  tbs.  chopped  parsley  (optional) 


1  tbs.  liquid  artificial  sweetner 

2  t.  sugar 
1 1.  salt 

1 1.  dry  mustard 
1 1.  pepper 
2  tbs.  salad  oil 
2/3  cup  vinegar 


Drain  the  three  cans  of  beans  and  pour  into  large  bowl.  Add  onion,  green  pepper,  celery 
and  parsley.  Blend  together  remaining  ingredients  and  pour  over  vegetables.  Toss  together 
gently.  Cover  tightly  and  refrigerate  over  night.  Makes  8  to  10  servings.  Keeps  well  for 
over  a  week  if  refrigerated. 

SHRIMP  SALAD  ^  Melba  Howard 

1  dash  celery  seed 
V2  cup  mayonnaise 
1  boiled  potato,  chopped 
1  hard  boiled  egg  grated 


1  cup  cooked  shrimp 
1  cup  chopped  celery 
1  t.  lemon  juice 
1  dash  garlic  salt 


Mbc  all  together  and  serve  cold  on  lettuce. 
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HOT  TURKEY  SALAD 


Patsy  Owen 


2  cups  diced  cooked  turkey  1  cup  mayonnaise 

2  cups  finely  chopped  celery  '  2  cup  toasted  almonds 

2  t.  grated  onion  %  cup  grated  cheese 

potato  chips,  crushed 

Mix  and  put  in  casserole  and  cover  with  grated,  cheese.  Cover  with  finely  crushed  potato 
chips.  Bake  at  400  degrees  for  10  to  12  minutes.  Be  sure  oven  is  preheated. 

CHICKEN  SALAD  FOR  30  Freda  Steinbeck 


4  large  fryers  (3  lb.  each)  1' j  cups  cubed  sweet  pickles 

cooked  and  cut  in  bite  size  1  pint  salad  dressing 

1  doz.  eggs,  boiled  and  chopped 

2  cups  celery,  diced 

Chickens  may  be  prepared  before  hand,  even  frozen.  Mix  all  ingredients  just,  before 
serving. 


SWEET  POTATO  PUDDING  Mrs.  1.  J.  Edwards,  Jr. 

3  cups  raw  sweet  potatoes,  ground  '  i  cup  milk 

in  food  chopper  2  eggs 

1  cup  sugar  '  2  stick  butter 

2  tbs.  flour  1  tbs.  allspice 

Mix  sweet  potatoes  with  sugar,  flour,  milk,  eggs,  butter  and  allspice.  Pour  in  buttered 
casserole.  Cut  butter  in  small  pieces  and  sprinkle  over  top.  Bake  in  400  degree  oven  30  to 
40  minutes.  (This  recipe  was  used  by  my  great  grandmother  over  100  years  ago.) 


SWEET  POTATO-PINEAPPLE  RINGS  Mrs.  Roger  Richards 

5  medium  sweet  potatoes  1  tbs.  melted  margarine 

V4  cup  orange  juice  %  t.  salt 

1  tbs.  grated  orange  rind  1/8  t.  pepper 

Va  cup  brown  sugar  6  slices  pineapple,  drained 

Mash  potatoes.  Add  orange  juice,  rind,  sugar,  margarine,  salt  and  pepper.  Mix  well.  Pile 
potatoes  on  pineapple  rings,  top  with  small  lump  of  margarine.  Place  under  broiler,  heat 
until  pineapple  is  warm  and  potatoes  are  slightly  brown.  Especially  good  with  ham. 


CANDIED  SWEET  POTATOES  Thelma  Whitehurst 

4  medium  sweet  potatoes  '  2  cup  water 

1  cup  sugar  2  tbs.  butter 

V4 1.  salt 

Cook  unpeeled  potatoes  in  boiling  water  until  almost  tender.  Peel  and  cut  (if  desired)  into 
thick  slices.  Place  in  a  greased  baking  dish.  Bring  to  a  boil  the  sugar,  salt,  water  and  butter 
and  pour  over  sweet  potatoes.  Bake  in  a  350  degree  oven,  one  hour  or  until  potatoes  are 
clear  and  syrup  thick.  Baste  occasionally  or  turn  the  top  layer  of  potatoes  once  to  prevent 
drying  out. 
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SCALLOPED  POTATOES  (IRISH) 


Colleen  Patton 


6  medium  potatoes  '  4  tbs.  butter 

salt  and  pepper  milk 

2  tbs.  flour  '4  lb.  cheese,  grated 

Peel  potatoes  and  slice  thin.  Place  in  a  greased  baking  dish  in  layers,  sprinkling  each  layer 
with  salt,  pepper,  flour,  and  cheese;  then  dotting  with  butter.  Add  milk  until  it  can  be 
seen  between  the  slices  of  potato.  Cover  and  bake  at  350  degrees  until  potatoes  are 
tender,  1  to  T  i  hours.  Remove  cover  for  last  15  minutes  to  allow  to  brown. 


CORN  CASSEROLE 

1  can  creamed  corn 
'  t  stick  melted  butter 
'  4  cup  diced  green  pepper 

In  one  quart  baking  dish,  mix  together  corn, 
rings.  Bake  uncovered  for  35  minutes  in 
top,  bake  five  more  minutes. 


Mrs.  Charles  Hollingsworth 

'4  cup  diced  pimento 

1  can  french  fried  onion  rings 


butter,  pepper,  pimento  and  %  of  the  onion 
degree  oven.  Add  remaining  onion  rings  on 


CORN  PUDDING 


2  eggs,  well  beaten 
2  tbs.  sugar 
'  1  t.  ground  pepper 
1  scant  t.  salt 

Beat  eggs,  add  sugar  and  seasoning.  Add  mii 
Pour  corn  mixture  over  melted  butter.  Bake 
firm  in  the  center. 


.  Betty  Chapman 

Doris  Davenport 

1  cup  milk 

2  cups  cut  corn 

2  tbs.  melted  butter 


:,  then  corn.  Melt  butter  in  casserole  dish, 
t  375  degrees  for  35  to  40  minutes  or  until 


GARLIC  CHEESE  GRITS  CASSEROLE  Harriet  Clark 

(Good  substitute  for  baked  potato) 

1  cup  uncooked  grits  1  stick  margarine 

4  cups  boiling  water  1  roll  Kraft  garlic  cheese 

1  t.  salt  \,  4  eggs  with  enough  milk  to  make  one  cup 

Add  grits  to  boiling  salted  water  and  cook  according  to  package  directions.  Melt 
margarine  and  cheese  together  in  sauce  pan.  Beat  four  eggs  and  add  enough  milk  to  make 
one  cup.  Mix  all  ingredients  together  and  pour  in  casserole.  Bake  at  400  degrees  for  40 
minutes. 

CONSOMME  RICE  -  Judy  Murad 

1  stick  margarine  1  cup  rice  (raw) 

1  onion  2  can«^  beef  consomme 


Melt  margarine  in  skillet.  Add  onion  and  cook  until  soft.  Add  rice  and  cook  and  stir  for  a 
few  minutes  until  light  brown.  Put  in  ovenproof  bowl  and  add  consomme.  Cover  and 
bake  at  325  degrees  for  about  an  hour. 
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BROWN  RICE 


1  stick  butter 

3  to  4  tbs.  instant  onion 

1  cup  long  grain  rice 


1  small  can  chopped  nuishrooiii 

2  cans  consomme 
1  t.  salt 


Mrs.  Paul  Dupree 
drained 


Melt  butter  in  skillet.  Add  onion  and  rice  and  cook  uncovered  over  medium  heat  for  ten 
minutes.  Put  rice  mixture  in  V  i  quart  casserole.  Add  mushrooms,  consomme  and  salt. 
Cover  tightly  with  foil.  Bake  in  350  degree  oven  for  one  hour. 


parsleyed  rice 


Bobbie  (Juick 
Mrs.  John  W.  Coon 


VA  cups  rice 
1  tbs.  salt 

1  can  cream  of  chicken  soup 


1  small  onion,  grated 
U  lb.  grated  sharp  cheese 
1  t.  parsley 


Cook  rice  in  two  cups  salted,  boiling  water.  When  rice  is  done,  add  cream  of  chicken 
soup,  onion  and  three-fourths  of  the  cheese,  plus  the  parsley.  Pour  into  casserole  and 
sprinkle  the  remainder  of  the  cheese  on  top.  Cook  in  350  degree  oven  for  ten  to  fifteen 
minutes. 


ONION  RICE  CASSEROLE 

2/3  stick  margarine 
1  cup  raw  rice 
1  can  onion  soup 


Carolyn  Williamson 


2  bouillon  cubes 
1  cup  water 


Brown  rice  in  margarine.  Pour  in  onion  soup  and  dissolve  bouillon  in  water.  Mix  all 
together  and  place  in  casserole.  Cover  and  cook  at  300  degrees  for  one  hour. 


BARNEY'S  MACARONI 

1  large  can  tomatoes 

2  small  cans  tomato  paste 
1  medium  onion,  grated 

salt,  pepper  and  paprika  to  taste 


Penny  Snyder 


'4  lb.  margarine 
1  lb.  cut  macaroni 
1  lb.  cheese 


Chop  tomatoes,  add  tomato  paste  and  onion.  Add  salt,  pepper  and  paprika.  Add 
margarine.  Bring  to  boil  and  let  simmer  for  two  hours.  Grease  a  baking  pan.  Make  a  layer 
of  macaroni,  then  a  layer  of  cheese  sliced,  then  cooked  sauce.  Bake  1'  2  to  2  hours  unt.. 
crusty,  at  350  degrees.  Pour  a  little  water  over  it  if  it  gets  too  dry. 

BROCCOLI  AND  MACARONI  HOLLANDAISE  Mrs.  E.  L.  Earnhardt 


3  tbs.  butter  1' j  cups  milk 

3  tbs.  flour  "  %  cups  (7  oz.)  cooked  macaroni 

V/o  t.  salt  2  cups  cooked  broccoli  chopped 

1/8  t.  pepper  U  cup  grated  cheese 

1  cup  mayonnaise 


Melt  butter,  stir  in  flour,  salt  and  pepper.  Add  milk  gradually,  stirring  constantly.  Cook 
until  thickened.  Fold  in  mayonnaise.  Put  layers  of  macaroni,  broccoli  and  white  sauce  in 
greased  casserole,  ending  with  sauce.  Sprinkle  on  grated  cheese.  Bake  in  moderate  oven 
about  20  minutes  or  until  thoroughly  heated. 
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BROCCOLI 


Janice  Merritt 


1  eggs  2  pkgs.  chopped  frozen  broccoli,  thawed 

'  J  lb.  sharp  cheddar  cheese,  grated  1  carton  trim  cottage  cheese 

1  stick  butter  salt  and  pepper  to  taste 

Beat  eggs  and  grated  cheese.  Melt  butter,  add  all  ingredients  together.  Bake  one  hour  15 
minutes  in  325  degrees  oven. 

BROCCOLI  CASSEROLE  Mrs.  Jerry  Paul 

2  pkgs.  frozen  broccoli  2  cans  mushroom  soup  (maybe  less) 
saJt  to  taste                                        ' lb.  sharp  cheddar  cheese 

1  can  water  chestnuts  cracker  crumbs 

Cook  broccoli  not  quite  done.  Drain  well  and  salt  a  little.  In  casserole,  put  layer  of 
broccoli,  layer  of  sliced  water  chestnuts,  and  a  layer  of  soup.  Repeat  for  a  second  layer 
and  top  with  shredded  cheddar  cheese.  Sprinkle  with  cracker  crumbs  and  dot  with  butter. 
Bake  at  350  degrees  for  20  to  30  minutes.  Serves  8. 

ASPARAGUS  CASSEROLE  Collen  Patton 

1  cup  crushed  Ritz  crackers  ^''■i  can  cream  of  mushroom  soup 

1  can  asparagus  '  2  cup  chopped  almonds 

Sprinkle  one  half  of  the  crackers  in  greased  casserole  dish.  Cover  with  drained  asparagus. 
Spoon  soup  over  asparagus.  Cover  with  remainder  of  cracker  crumbs  and  almonds.  Bake 
at  350  degrees  until  soup  bubbles.  To  vary,  you  may  include  grated  american  cheese.  To 
make  a  large  amount  for  company  dinner,  make  more  than  one  layer  in  a  deep  casserole. 

GREEN  BEANS  INDIENNE  Betty  Casey 

1  tbs.  butter  1  can  green  beans 

1  t.  curry  powder  slivered  almonds 

Heat  butter  and  curry  powder.  Add  beans  and  stir  until  heated  and  add  almonds. 
GREEN  BEAN  CASSEROLE  Phyllis  McLawhon 

1  quart  cooked  or  canned  green  beans      3  tbs.  butter 

3  hard  cooked  eggs  '  2  cup  cheddar  cheese 

2  cups  milk  ^  1  cup  bread  crumbs 

4  tbs.  flour  '  salt  and  pepper  to  taste 

Make  white  sauce  of  the  milk,  flour  and  butter,  add  salt.  Butter  a  baking  dish  and  arrange 
alternate  layers  of  sliced  eggs,  beans  and  white  sauce.  Sprinkle  with  the  grated  cheese. 
Cover  with  the  bread  crumbs  which  have  been  buttered  and  browned  in  skillet.  Bake  in 
moderate  oven  for  30  minutes. 

GREEN  BEAN  CASSEROLE  Phyllis  Wooten 

1  small  onion,  quartered  1  can  cream  of  mushroom  soup 

1  t.  celery  salt  2/3  cup  bread  crumbs  or  Ritz  crackers 

1  can  cut  green  beans  1  tbs.  butter  or  margarine 

Add  onion  and  celery  salt  to  beans.  Cook,  uncovered,  until  liquid  has  absorbed.  Remove 
onion.  Add  cream  of  mushroom  soup.  Pour  into  greased  casserole  dish;  sprinkle  Ritz 
crackers  or  crumbs  mixed  with  butter  on  top.  Bake  in  oven  at  375  degrees  until  crumbs 
have  browned.  Serve  warm. 
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GREEN  BEAN  CASSEROLE 


Mrs.  John  W.  Coon 


2  medium  size  can  french  green  beans       1  can  french  fried  onion  rings 
1  can  mushroom  soup 

Mix  beans,  soup  and  one— half  onion  rings  together.  Place  in  casserole  dish;  sprinkle 
remaining  onion  rings  on  top. Bake  in  350  degrees  oven  for  twenty  to  thirty  minutes  or 
until  casserole  is  brown  and  bubbly.  Six  to  eight  servings. 

STUFFED  SQUASH  Collen  Patton 

8  small  yellow  squash  2  eggs 

1  small  can  crab  meat  salt  and  pepper 

'/2  cup  dry  bread  crumbs  2  tbs.  butter 

1  onion  chopped 

Boil  squash  whole  in  salted  water  until  tender.  Cool  and  cut  in  half  the  long  way.  Scoop 
out  seeds  in  center  and  discard.  Mix  remaining  ingredients  except  butter.  Place  squash  in 
greased  baking  dish.  Fill  cavities  with  mixture  and  top  each  with  a  lump  of  butter.  Bake 
at  350  degrees  for  20  minutes. 

SQUASH  CASSEROLE  Jeanette  Clapp 

6  small  yellow  squash  1  egg 

'/2 1.  salt  %  cup  grated  cheese 

Va  cup  margarine 

'/2  cup  water 

Slice  squash,  round  way,  add  salt,  butter  and  water.  Cook  slowly  until  tender.  Drain  if 
water  hasn't  cooked  out.  Add  egg.  Mix  and  pour  into  baking  dish.  Top  with  grated 
cheese.  Bake  at  375  degrees  for  20  to  30  minutes  or  until  firm  and  brown. 


SQUASH  CASSEROLE  Phyllis  McLawhon 

2  cups  well  drained  cooked  squash  3  eggs,  slightly  beaten 

1  can  cream  mushroom  soup  1  t.  minced  onion 

1  cup  grated  cheddar  cheese  salt  and  pepper  to  taste 

Mix  together  and  bake  at  350  degrees  until  firm. 


CARROTS  AND  PINEAPPLE  Eleanor  Sullivan 

'/2  cup  pineapple  juice  1/8  t.  pepper 

'/2  cup  carrot  stock  1  tbs.  butter 

1  tbs.  cornstarch  ^  2  cups  cooked,  thinly  sliced  carrots 

3  t.  sugar  '  2  cup  pineapple  chunks,  drained 

V2 1.  salt 

Thicken  juices  with  cornstarch  in  saucepan  with  3  teaspoons  of  sugar,  bring  just  to  a  boil. 
Add  salt,  pepper,  butter,  carrots  and  pineapple  chunks.  Heat.  4  servings  to  compliment 
ham,  turkey,  chicken  or  roast  beef. 
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COMPANY  BEETS  WITH  PINEAPPLE 


Marilyn  Steele 


2  tbs.  brown  sugar  1  tbs.  margarine 

1  tbs.  cornstarch  1  tbs.  lemon  juice 

Va  t.  salt  1  lb.  can  sliced  beets,  drained 

1  9  oz.  can  pineapple  tidbits 

Combine  brown  sugar,  cornstarch  and  salt  in  small  saucepan.  Stir  in  pineapple  with  syrup, 
cook,  stirring  constantly,  till  mbcture  thickens  and  bubbles.  Add  butter,  lemon  juice  and 
beets.  Heat  through,  about  5  minutes. 

ROSEMARY'S  SAUERKRAUT  Alya  Taylor 

1  2'/2  size  can  sauerkraut,  drained  1  t.  black  pepper 

liquid  from  sauerkraut  1  bay  leaf 

Va  cup  vinegar  1  cup  salad  oil 

1  tbs.  Caraway  seeds  1  large  onion,  sliced  thin 

V4  cup  sugar 

Boil  liquid  from  sauerkraut  with  vinegar,  caraway  seeds,  sugar,  pepper  and  bay  leaf  for 
five  minutes.  Add  oil.  Mix  onion  with  sauerkraut  and  pour  mixture  over.  Mix  well  and 
chill  at  least  12  hours.  This  will  keep  many  days  in  the  refrigerator  and  is  a  low  calorie 
snack  or  vegetable. 


NEW  ENGLAND  BOSTON  BAKED  BEANS 

1%  cup  dry  beans 
water 

'/2 1.  baking  soda 

V4  lb.  salt  pork,  cut  in  small  pieces 
1  onion 


J.  H.  Pasell  family 

2  tbs.  molasses  (optional) 
V2 1.  dry  mustard 
1  t.  salt 

1  tbs.  brown  sugar 
V4 1.  ginger 


Soak  the  beans  overnight  completely  covered  with  water.  Drain,  and  cover  with  cold 
water  again.  Bring  to  a  boil,  add  baking  soda  and  simmer  slowly  for  30  minutes.  Drain. 
Pour  half  of  the  beans  into  bean  pot.  Add  salt  pork  and  other  ingredients.  Add  other  half 
of  beans.  Barely  cover  with  boiling  water.  Cover  and  bake  in  slow  oven  (275  to  325 
degrees)  for  8  hours.  If  beans  become  dry  add  more  water.  Do  not  add  water  during  last 
hour.  California  Pea  Beans  are  preferable  but  any  other  dry  beans  may  be  substituted. 

BAKED  ONIONS  Hariett  Clark 

6  large  onions  peeled  Worcestershire  sauce 

butter 

Put  a  pat  of  butter  on  top  of  each  onion.  Pour  1  tablespoon  of  Worchestershire  sauce  over 
onions.  Sprinkle  with  salt  and  pepper.  Wrap  in  aluminum  foil  and  bake  at  400  degrees  for 
I'  l'  hours. 


WRITE  YOUR  FAVORITE  RECIPES  HERE: 
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"The  old  man  crumbled  up  some  bread  in  a  cup,  stirred  it  with  the  handle  of  a 
spoon,  poured  water  on  it  from  the  dipper,  broke  up  some  more  bread,  and 
having  seasoned  it  with  salt,  he  turned  to  the  east  to  say  his  prayer. 
'Come,  master,  taste  my  sop,'  said  he,  kneeling  down  before  the  cup. 
The  sop  was  so  good  that  Levin  gave  up  the  idea  of  going  home." 

TOLSTOY 


PECAN  PIE 


Frances  Strawn 


%  cup  margarine 
1  box  brown  sugar 
3  tbs.  flour  (plain) 
%  cup  milk 


4  eggs 

IV4  cups  pecans,  chopped 
1 1.  vanilla 


Melt  margarine,  add  brown  sugar,  flour  and  enough  milk  to  form  a  paste.  Add  eggs  one  at 
a  time  beating  well  after  each.  Add  remaining  milk,  vanilla  and  pecans.  Makes  two  8  inch 
or  one  9  inch  pie.  Use  unbaked  pie  shells.  Bake  at  325  degrees  for  45  minutes. 


PECAN  PIE 


Sallie  Britt 


IV4  cups  sugar 
V2  cup  light  corn  syrup 
V4  cup  butter  or  margarine 
3  eggs,  slightly  beaten 


1  cup  pecans 

1  t.  vanilla  extract 

1  9  inch  unbaked  pie  shell 


Combine  sugar,  corn  syrup  and  butter  in  2  quart  saucepan.  Bring  to  boil  on  high,  stirring 
constantly  until  butter  is  melted.  Remove  from  unit,  gradually  add  hot  syrup  to  beaten 
eggs,  stirring  constantly.  Add  pecans  and  cool  to  lukewarm.  Add  vanilla  and  pour  in  pie 
shell.  Bake  at  350  degrees  40  to  45  minutes. 


PECAN  PIE 


Alice  Moseley 


3  eggs,  slightly  beaten 
1  cup  Karo  (blue  label) 
1/8  t.  salt 


1  cup  sugar 
1  t.  vanilla 
2/3  cup  pecans 


Mix  together  all  ingredients,  adding  nuts  last.  Pour  into  9  inch  pie  plate  lined  with  pie 
crust.  Bake  in  a  hot  oven  450  degrees  for  10  minutes,  then  reduce  heat  to  350  degrees 
and  continue  baking  until  a  silver  knife  inserted  in  center  of  filling  comes  out  clean. 
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PECAN  PIE 


Mrs.  Gertie  Merritt 


3  eggs  2  cups  pecans 

1  cup  brown  sugar  2  tbs.  flour 
V2  cup  white  sugar  2  tbs.  milk 

2  t.  vanilla 

Beat  eggs  and  sugar  together.  Add  all  other  ingredients.  Place  in  uncooked  pie  shell.  Bake 
at  325  for  45  minutes  to  an  hour  until  mixture  is  firm. 

MOTHER'S  CREAM  PIE  Mrs.  Iva  Mae  Walter 

1  cup  sugar  V2 1.  vanilla 

1  rounded  tbs.  flour  1  unbaked  pie  shell 

1  pint  milk 

Combine  sugar  and  flour.  Add  milk,  cook  until  mixture  thickens.  Ada  vanilla.  Pour  into 
unbaked  shell.  Sprinkle  with  cinnamon.  Dot  with  butter.  Bake  at  350  degrees  for  30 
minutes. 

EGG  CUSTARD  PIE  Sallie  Britt 

1  tbs.  flour  2  or  3  drops  vanilla 
2/3  cup  sugar                                    pinch  salt 

2  egg  yolks  3  tbs.  melted  butter 

1  cup  milk  2  egg  whites  beaten  to  soft  peaks 

Mix  flour  and  sugar.  Add  all  other  ingredients  except  egg  whites.  Mix  thoroughly,  fold  in 
egg  whites.  Pour  into  9  inch  unbaked  pie  shell  and  bake  30  minutes  at  350  degrees. 

CHESS  PIE  Julia  Justice 

Mrs.  Roger  Richards 

1  stick  margarine  1  tbs.  cornmeal 
IV2  cups  white  sugar                           %  t.  vanilla 

3  eggs  IV2 1.  vinegar 

Cream  margarine  and  sugar.  Add  rest  of  ingredients  and  mix  well  in  mixer.  Pour  into 
uncooked  pie  shell.  Bake  at  350  degrees  40  to  50  minutes. 

LEMON  CHESS  PIE  Naomi  Jackson 

4  eggs  Va  cup  butter 

2  tbs.  cornstarch  V4  cup  milk 

2  cups  sugar  Va  cup  lemon  juice,  strained 

Separate  eggs.  Beat  egg  yolks  well.  Mix  cornstarch  and  sugar,  add  to  egg  yolks.  Stir  in 
butter,  milk  and  juice.  Beat  egg  whites  until  stiff  and  fold  in  the  mixture.  Bake  in  two 
nine  inch  pie  shell  30  to  35  minutes  at  325  degrees  to  350  degrees. 

CHESS  LEMON  PIE  Mrs.  Dallas  Whitford 

3  eggs,  beaten  1  cup  sugar 
1  lemon,  juice  and  rind                         3  tbs.  butter 
'/2 1.  salt 

Mix  all  together.  Put  into  unbaked  8  or  9  inch  pie  shell  and  bake  at  350  degrees  for  45  to 
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LEMON  CHESS  PIE  Mrs.  J.  T.  Johnson 

Phyllis  McLawhon 

V/2  cups  sugar  Va  cup  milk 

1  tbs.  flour  Va  cup  melted  butter  or  margarine 

2  tbs.  corn  meal  unsifted  -       Va  cup  lemon  juice 

4  eggs  4  t.  grated  lemon  rind 

Beat  all  ingredients  together  and  put  in  unbaked  pie  shell.  Bake  until  brown,  about  35 
minutes  at  350  degrees. 

LEMON  CHIFFON  PIE  Mrs.  Roger  Richards 

2  eggs  1  pkg.  lemon  Jello 

1  cup  sugar  1  large  can  condensed  milk 

%  cup  pineapple  juice  juice  of  V2  lemon 

Cool  milk  in  refrigerator  for  one  hour.  Beat  eggs  well.  Add  sugar  and  pineapple  juice.  Let 
this  mixture  come  to  a  slow  boil.  Remove  and  add  lemon  jello.  Whip  cooled  milk  and  add 
lemon  juice.  After  cooked  part  has  cooled,  fold  in  whipped  milk.  Pour  into  graham 
cracker  crust.  Makes  2  pies. 

HEAVENLY  PIE  (Lemon)  Mrs.  Roy  Honeycutt 

V/2  cups  granulated  sugar  1  tbs.  grated  lemon  rind 

Va  t.  cream  of  tartar  1/8  t.  salt 

4  eggs,  separated  1  pt.  heavy  cream,  whipped 

3  tbs.  lemon  juice 

Sift  together  one  cup  of  sugar  and  cream  of  tartar.  Beat  egg  whites  until  stiff  but  not  dry, 
then  gradually  add  sugar  mixture,  continuing  to  beat  until  thoroughly  blended.  Use  this 
meringue  to  line  bottom  and  sides  of  well  greased  9  or  10"  pie  plate,  hollowing  out  most 
of  center  and  being  careful  not  to  spread  too  close  to  rim.  Bake  in  slow  oven  275  degrees 
for  one  hour.  Cool.  Beat  egg  yolks  slightly,  then  stir  in  remaining  '  2  cup  sugar,  the  lemon 
juice,  lemon  rind  and  salt.  Cook  in  double  boiler  over  boiling  water  and  combine  half 
with  the  lemon  egg  mixture  and  use  to  fill  meringue  shell.  Cover  with  remaining  whipped 
cream.  Chill  in  refrigerator  about  24  hours  before  serving.  This  is  a  nice  dessert  for  a 
special  dinner,  as  it  has  to  be  made  a  day  in  advance  and  it  is  unusually  delicious  and 
different. 

SODA  CRACKER  PIE  Joan  Pinkston 

18  Soda  crackers  V2 1.  cream  of  tartar 

1  cup  chopped  pecans  1  t.  vanilla 

3  egg  whites  1  cup  sugar 

Beat  egg  whites  until  foamy  and  add  cream  of  tartar.  Beat  until  stiff  and  fold  in  sugar. 
Crush  crackers  in  hand  and  fold  crackers  and  pecans  in  mixture.  Add  vanilla.  Line  a  9 
inch  pie  plate  with  this  mixture,  leaving  the  center  slightly  hollowed  out  for  topping. 
Bake  at  325  degrees  for  35  minutes  and  cool. 

TOPPING:  .  ; 

Whip  '  2  pint  of  cream,  add  3  tbs.  pineapple  preserves.  Put  over  pie  and  sprinkle  with 
grated  chocolate.  Keep  in  refrigerator. 
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SWEDISH  PIE 


Sue  Henson 


20  Ritz  crackers  (crushed)  '2  cup  sugar 

cup  pecans  V4 1.  cream  of  tartar 

1 2  cup  sugar  3  egg  whites,  beaten 

1  t.  vanilla 

Mix  crackers,  pecans  and  sugar.  Mix  egg  whites,  cream  of  tartar,  sugar  and  vanilla.  Put 
first  mixture  in  pie  pan,  top  with  second  mixture.  Bake  20  minutes  at  350  degrees.  Cool 
and  top  with  whip  cream,  grate  one  Hershey  Chocolate  bar  on  top. 


COCONUT  PIE  Pearl  Hartsell 

1  cup  milk  2  tbs.  flour 

2  tbs.  butter  1  t.  vanilla 

2  eggs  1  cup  coconut 

1  cup  sugar 

Scald  milk  and  butter.  Mix  all  other  ingredients  and  combine  with  milk  and  butter.  Pour 
into  9  inch  pie  shell  and  bake  25  minutes  at  400  degrees. 

FRENCH  COCONUT  PIE  Jeanette  Clapp 

Martha  Snowden 


3  eggs,  well  beaten 

1'  2  cup  sugar 

1  stick  butter,  melted 

Combine  all  ingredients  and  beat  until 
at  350  degrees  for  one  hour. 

JAPANESE  FRUIT  PIE 


1  tbs.  vanilla 
1  tbs.  vinegar 

1  3V2  oz.  can  Angel  Flake  Coconut 

.  Pour  into  unbaked  9"  pie  shell  and  bake 


Mrs.  Dermont  Reid 


1  stick  margarine 

1  cup  sugar 

2  eggs 

1  t.  vinegar 


1 1.  vanilla 
V2  cup  nuts 
V2  cup  coconut 
cup  raisins 


Melt  margarine.  Add  other  ingredients  and  m.ix  well.  Pour  in  unbaked  pie  shell.  Bake  30 
minutes  at  350  degrees.  Serve  with  whipped  cream  on  top, 

CHERRY  YUM  YUM  Frances  Strawn 


1  crumb  9  inch  pie  shell  1/3  cup  lemon  juice 

1  pkg.  (8  oz.)  cream  cheese  1  t.  vanilla  extract 

1  15  oz.  can  sweetened  condensed  milk    1  can  prepared  Cherry  Pie  filling 

Let  cream  cheese  stand  at  room  temperature  until  soft,  beat  until  fluffy.  Gradually  stir  in 
milk.  Add  lemon  juice  and  vanilla,  stir  until  blended.  Pour  into  prepared  crust.  Chill  2  to 
3  hours  before  garnishing  top  of  pie  with  Cherry  Pie  filling. 


GRAHAM  CRACKER  CRUMB  SHELL 


IV4  cups  crumbs  -  1/3  cup  butter,  melted 

2  tbs.  sugar 

Mix  all,  press  into  pie  pan,  bake  at  350  degrees  for  8  minutes  or  chill  for  1  hour. 
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FRENCH  CHERRY  PIE 


Mrs.  Michael  J.  House 
Mrs.  Joseph  Murad 


1  3  oz.  pkg.  cream  cheese  1  cup  whipping  cream 

•  '2  cup  powdered  sugar  1  can  prepared  cherr>'  pie  filling 

'  2 1.  vanilla  9  inch  baked  pastr\' 

or  graham  cracker  shell 

Cream  cheese,  powdered  sugar  and  vanilla  together.  Whip  cream  and  fold  in  carefully. 
Pour  into  shell  and  spread  evenly.  Cover  with  prepared  cherr\-  pie  filling.  Chill  thoroughly 
before  serving.  Serves  6.  Dream  Whip  may  be  substituted  for  cream. 


STRAWBERRY  PIE  Doris  Davenport 

1  king  size  bottle  7-Up  red  coloring 

1  cup  sugar 

3  tbs.  cornstarch 

Cook  above  ingredients  over  low  heat  until  thick.  Fill  pie  shell  with  fresh  strawberries. 
Pour  warm  above  syrup  over  them.  Let  set  to  cool.  Top  with  cool  whip. 


FRENCH  APPLE  PIE  Joanne  Honeycutt 

Prepare  pie  shell  and  top  crust  first.  Prepare  apples  (  6  or  7  apples  for  9"  pan) 
Mix: 

•/2  cup  sugar  V2 1.  cinnamon 

1/8  t.  salt  1/8  t.  nutmeg 

2  tbs.  flour 

Take  mixture  and  coat  apples.  Place  in  pie  shell.  Put  raisins  on  top  of  apples  (  ■:  cup  or 
more).  Put  on  top  crust  and  cut  small  slits.  Cook  ten  minutes  at  450  degrees  and  about  35 
to  45  minutes  at  350  degrees.  While  the  pie  is  cooking,  prepare  glaze: 

'2  cup  powdered  sugar  (You  might  cut  down  on  sugar  if 

2  tbs.  milk  desired.  This  glaze  is  very  sweet.) 

^  4 1.  vanilla 

Let  pie  cool  before  pouring  on  glaze. 


APPLE  CRUMB  PIE 

2/3  cup  granulated  sugar 

Va  t.  salt 

V4 1.  cinnamon 

Va  t.  nutmeg 

Blend  sugar,  salt,  spices,  lemon  rind,  and 
Arrange  in  pie  shell. 


Mrs.  William  Shaw 

^4 1.  grated  lemon  rind 
1  tbs.  butter  or  margarine 
6—8  apples,  pared  and  sliced 
1  unbaked  9"  pie  shell 

ter  or  margarine.  Toss  apples  in  mi.\<-ure. 


SUGAR  CRUMB  TOPPING: 


^1  cup  light  brown  sugar,  firmly  packed    '-i  t.  salt 

V4  cup  granulated  sugar  '  2  cup  butter  or  margarine 

%  cup  sifted  all— purpose  flour 


Blend  sugars,  flour,  salt,  and  butter  or  margarine.  Spoon  topping  over  apples.  Bake  in  hot 
oven,  425  degrees  for  15  minutes.  Reset  oven  temperature  to  350  degrees  and  bake  35  tr 
40  minutes.  Yield:  one  9"  pie. 


SWEET  POTATO  PIE  (makes  5) 


Sallie  Britt 


^  medium  potatoes 
"Hcup  butter  or  margarine 
a!:'2  cups  sugar 
4,  tbs.  flour 
t  t.  salt 


\  eggs,  beaten 

^  oranges  or  \  small  can  orange  juice 
concentrate  (undiluted) 
1/3  cans  undiluted  evaporated  milk 
1  t.  vanilla 


Boil  potatoes  till  tender  in  jackets.  Peel  while  hot  and  slice  crosswise  in  one  inch  slices  to 
keep  from  having  long  "strings"  in  pie.  Most  "strings"  will  collect  on  mixer  beaters  and 
can  be  removed  after  beating  first  time.  Add  butter  to  hot  potatoes  or  soften  it  before 
adding.  Mix  dry  ingredients  (sugar,  flour,  salt).  Add  and  beat.  Add  eggs  which  have  been 
beaten  till  air  bubbles  are  fine.  Add  juice  and  grated  rind  (optional)  and  mix  thorougtyy 
before  adding  milk  and  vanilla.  Bake  in  unbaked  pie  shell  at  450  degr^eTTorTOlmnutes 
Reduce  heat  and  bake  about  50  minutes  or  until  knife  inserted  in  center  of  pie  comes  out 
clean.  This  mixture  will  keep  serveral  days  if  stored  carefully  in  coldest  place  ir 
refrigerator  or  can  be  frozen  in  pie  shell. 


SWEET  POTATO  CUSTARD 


Mrs.  C.  G.  Moor€ 


l'/2  cups  cooked  potatoes 
1^2  cups  milk 
%  cup  dark  brown  sugar 
4  tbs.  melted  butter 


2  eggs,  lightly  beaten 

t.  salt 
'/2 1.  allspice 


Boil  potatoes  and  mash.  Place  in  bowl  and  add  all  other  ingredients.  Beat  until  mixed. 
Pour  filling  in  pie  shell  and  bake  for  10  minutes  in  a  400  degree  oven.  Then  turn  oven  to 
325  degrees  and  continue  to  bake  until  set  and  golden  brown. 


CHOCOLATE  WAFER  PIE 


Julia  Justice 


%  cup  chocolate  ice  box  cookies, 

crumbled 
3  egg  whites 
^4  cup  sugar 


%  cup  pecans,  chopped 
1 1.  vanilla 

•^2  pint  whipping  cream 
\a  t.  salt 


Roll  wafers,  or  use  blender.  Separate  eggs.  Beat  egg  whites,  adding  1  tablespoon  sugar  at  a 
time  and  salt.  Beat  until  stiff  peaks  form.  R)ld  in  wafer  crumbs,  pecans,  and  vanilla. 
Grease  pie  plate  with  butter.  Fill  mixture  to  brim  of  pie  plate.  Bake  30  minutes  at  34( 
degrees.  Cool.  Ice  with  whipped  cream,  to  which  3  tablespoons  of  sugar  and  om 
tablespoon  vanilla  have  been  added.  Refrigerate.  Instead  of  whipped  cream  icing,  a  scoop 
of  vanilla  ice  cream  can  be  added  to  each  slice  of  pie. 
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CHOCOLATE  PIE 


Mrs.  C.  G.  Moore 


4  tbs.  flour 
4  tbs.  cocoa 
l'/2  cups  sugar 
pinch  salt 


3  eggs,  separated 
2  cups  milk 

1  t.  vanilla 

2  tbs.  butter 


Mix  flour,  cocoa,  sugar  and  salt.  Beat  egg  yolks  and  add  to  mixture,  continue  beating 
until  well  blended.  Slowly  add  milk,  butter  and  vanilla.  Cook  in  double  boiler,  stirring 
constantly  until  thick.  Let  cool  and  pour  in  baked  pie  shell.  Spread  with  meringue. 


FUDGE  CREAM  PIE 


1  pie  crust  shell 
11/3  cup  sugar 
■A  cup  flour 
V4  cup  cocoa 

12/3  cup  evaporated  milk 
3  egg  yolks,  slightly  beaten 


'  2  cup  pecans 
1  t.  vanilla 

'  2  tbs.  butter  or  margarine 
V4  t.  cream  of  tartar 
1/3  cup  sugar 


Bake  pie  crust  and  cool.  Mix  sugar,  flour  and  cocoa  in  2  quart  saucepan.  Gradually  stir  in 
milk.  Cook  and  stir  over  medium  heat  five  minutes.  Stir  small  amount  at  the  time  of  hot 
mixture  into  egg  yolks.  Return  egg,  chocolate  mixture  to  saucepan.  Cook  and  stir  until 
very  thick.  Take  from  heat.  Stir  in  pecans,  margarine  and  vanilla.  Cool  5  minutes,  spread 
in  shell.  Set  oven  at  350  degrees.  Use  remaining  ingredients  to  make  meringue  and  bake 
until  brown. 


CHOCOLATE  CHESS  PIE  Mrs.  Bob  Ramey 

V/2  cups  white  sugar  2  tbs.  flour 

4  tbs.  melted  butter  or  margarine  1'  2  cups  undiluted  canned  milk 

1  cup  brown  sugar  4  tbs.  cocoa 

4  eggs,  well  beaten  2  t.  vanilla 

nuts  if  vou  desire 


Mix  white  sugar,  flour,  cocoa  and  gradually  add  milk,  eggs  and  brown  sugar.  Then  add 
vanilla  and  melted  butter  or  margarine.  Pour  into  2  eight  inch  unbaked  pie  shell.  Bake  30 
to  35  minutes  at  350  degrees. 

HEAVENLY  CHOCOLATE  PIE  Betty  (Gardiner 


4  egg  whites  1  tbs.  sugar 

1  cup  sugar  3  tbs.  cream  of  milk 

pecans  1  pint  whipping  cream 
6  oz.  pkg.  chocolate  chips 

Beat  egg  whites  until  stiff  and  dry,  slowly  beat  in  1  cup  sugar.  Grease  9"  pyrex  pie  plate. 
Pour  egg  white  mixture  into  pie  plate  building  up  sides  with  rubber  spatula.  Sliver  pecans 
over  this  and  bake  one  hour  at  275  degrees.  In  a  double  boiler,  melt  1  6  oz.  package 
chocolate  chips  and  1  tablespoon  sugar  and  three  tablespoon  sugar  and  three  tablespoons 
cream  or  milk.  Stir  as  you  heat.  Cool.  Whip  1  pint  cream.  Fold  cooled  chocolate  mixture 
into  whipped  cream.  Put  in  cooked  shell  and  chill  over  night.  , 
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OLD  FASHIONED  CHOCOLATE  PIE 


Jeanette  Clapp 


1  cup  sugar  1  cup  milk 

2  tbs.  cocoa  U  cup  butter  or  margarine 

2  tbs.  flour  or  cornstarch  1  t.  vanilla 

3  eggs,  separated  1  baked  pie  shell 

Combine  sugar,  cocoa  and  flour  in  top  of  double  boiler.  Mix  well,  add  egg  yolks,  save 
whites  for  meringue.  Add  milk  gradually,  add  butter  and  vanilla.  Cook  in  double  boiler 
until  thick  enough  for  pie  custard.  Stir  often  while  cooking.  Then  pour  into  baked  shell. 
Beat  egg  whites  stiffly,  and  2  tablespoons  of  sugar  and  '2  teaspoon  of  vanilla  to  egg 
w  hites.  Spread  over  pie  and  bake  at  375  degrees  until  meringue  is  brown. 

CHOCOLATE  PIE  Mrs.  I.  J.  Edwards,  Jr. 


2  cups  milk 

2  squares  chocolate 

1  cup  sugar 

^4  cup  flour 


pinch  of  salt 
3  egg  yolks 

1  t.  vanilla 

2  tbs.  butter 

9"  baked  pastry  shell 


Heat  milk  to  scalding.  Add  chocolate  and  stir  until  melted.  Blend  sugar,  flour  and  salt  in  a 
saucepan.  Gradually  stir  in  chocolate  mixture.  Cook  over  medium  heat  until  thick  and 
smooth.  Beat  egg  yolks  and  add  to  them  a  small  amount  of  hot  mixture.  Stir  egg  yolks 
into  hot  mixture.  Cook  five  minutes  longer,  stirring  constantly.  Add  vanilla  and  butter, 
then  allow  to  cool.  Pour  into  baked  pastr\'  shell  and  top  with  meringue.  Bake  15  minutes 
in  350  degree  oven.  For  meringue  beat  three  egg  whites  with  '4  teaspoon  cream  of  tartar 
and  '  J  teaspoon  vanilla.  Gradually  add  six  tablespoons  sugar,  beating  until  stiff. 


ANGEL  BISCUITS  Anne  H.  Stott 

5  cups  plain  flour  ^  4  cup  sugar 

3  t.  baking  powder  1  cup  shortening  (Crisco) 

•  1  t.  soda  1  package  dry  yeast 

1 1.  salt  2  tbs.  warm  water 

2  cups  buttermilk 

Sift  together  drv-  ingredients.  Stir  shortening  (cut  in  with  knife)  into  flour  mixture. 
Dissolve  yeast  in  2  tbs.  warm  water  and  add  with  buttermilk  to  flour  mixture.  Mix  well. 
Place  covered  dough  in  refrigerator  overnight.  Next  day  pinch  off  as  much  dough  as 
needed.  Pat  out  and  cut.  Spread  with  melted  butter.  Let  rise  2  hours.  Bake  at  400  to  450 
degrees  10  to  12  minutes.  Makes  52  or  more  biscuits. 

ICE  BOX  ROLLS  Linda  Peele 

'  2  cup  boiling  water  1  egg,  beaten 

1/3  cup  shortening  3'  2  cups  flour 

'  2  cup  tepid  water  .  It.  salt 

1  pkg.  dr\'  yeast  1/3  cup  sugar 

Pour  boiling  water  over  shortening.  Dissolve  yeast  in  tepid  water.  Beat  shortening 
mixture.  Add  beaten  egg  to  yeast  and  beat  again.  Beat  yeast  mixture  into  shortening.  Add 
flour,  salt  and  sugar.  Place  in  greased  bowl,  covered,  in  refrigerator  over  night.  Roll  out 
thin.  Cut  with  biscuit  cutter.  Brush  tops  with  melted  butter  and  let  rise  for  3  or  4  hours. 
Bake  at  450  degrees  for  10  minutes.  Makes  approximately  32  rolls. 
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ICE  BOX  ROLLS 


Mrs.  Gertie  Merritt 


9  cups  flour,  sift  several  times 
3  t.  baking  powder 
2  cups  milk,  scalded 


1  pkg.  yeast  dissolved  in  '  j  cup  warm  water 
■  ^  cup  Crisco 

1  cup  Irish  potatoes,  boiled  and  mashed 
with  butter 


Mix  dry  ingredients.  Add  milk,  Crisco  and  yeast  mixture.  Work  in  potatoes.  Plate  in 
greased  bowl  and  let  rise  until  three  times  bulk.  Rework  dough.  Place  in  refrigerator  until 
ready  to  make  out  rolls.  Pinch  off  dough.  Dip  in  melted  butter.  Make  into  rolls.  Place  in 
pan.  Set  to  rise  about  two  hours,  bake  10  to  12  minutes. 


SALLY  LUNN  MUFFINS 

1  cup  milk 
V4  cup  butter 

1  pkg.  dry  yeast 

2  eggs 


Colleen  Patton 


2  cups  plain  Hour 
1  tbs.  sugar 
•  2 1.  salt 


Heat  milk  to  luke  warm,  add  butter  and  yeast,  stir  to  melt  yeast.  Beat  eggs  and  add  to 
milk  mixture.  Mix  flour,  sugar,  salt  and  add  to  milk  mixture.  Beat  until  well  mixed.  Let 
rise  about  2  hours.  Stir  down  and  put  by  spoonfuls  into  greased  muffin  tins.  Let  rise 
about  one  hour  and  cook  at  400  degrees  for  approximately  20  minutes.  This  is  a  very  old 
recipe,  the  original  called  for  shortening  the  size  of  an  egg.  It  has  the  taste  of  rolls  but  is 
drier. 

SOFT  EGG  BREAD  (Spoon  Bread  for  two)  Julia  Justice 

2  heaping  tbs.  water  ground  meal  scalded  with  ^ »  cup  boiling  water.  Stir  to  cool. 

Add: 


1  well  beaten  egg 
1  t.  salt 
V4 1.  sugar 


1  t.  baking  powder 
1  cup  milk 


Put  in  well  greased  pan  and  cook  45  minutes  at  450  degrees.  This  is  delicious.  Will  serve 
two  very  generously  and  three  moderately. 


OVEN  BUTTERED  CORNSTICKS 

4  tbs.  butter  or  margarine 
2  cups  packaged  biscuit  mix 


Miriam  Higgins 
18  ■^A  oz.  canned  creamed  corn 


Melt  butter  in  15V2xlOV2xl  inch  baking  pan.  In  mixing  bowl,  combine  biscuit  mix  and 
corn. '%yuntil  soft  dough  is  formed.  Knead  about  15  strokes  on  lightly  floured  surface. 
Roll  in  melted  butter  in  pan  and  arrange  in  single  layer.  Bake  in  hot  oven  450  degrees  for 
10  to  12  minutes.  Makes  20  sticks. 


HUSH  PUPPIES 


Verna  Cox 


V/2  cups  corn  meal 
'/2  cup  flour 
2  t.  baking  powder 
1  tbs.  sugar 


'  2 1.  salt 
1  egg 

'^A  cup  milk 


Sift  together  dry  ingredients,  add  egg  and  milk,  stirring  lightly,  cook  in  deep  fat  (corn  oil) 
until  golden  brown.  3^ 


SPOON  BREAD 


Mrs.  Gertie  Merritt 


r   tbs.  butter  ^  2  cups  milk 

1  t.  salt  2  eggs  well  beaten 

2  cups  sifted  corn  meal  2  tbs.  baking  powder 
2  cups  boiling  water 

Mix  butter  and  salt  with  the  meal  and  pour  the  boiling  water  over  it,  stirring  quickly.  Add 
milk  at  once  to  avoid  lumping.  Add  beaten  eggs  and  baking  powder.  Pour  into  buttered 
baking  pan.  Bake  at  350  degrees  for  45  minutes. 


CORN  STICKS  OR  CORN  BREAD  Mrs.  John  Farrow 

2  eggs  V/4  t.  salt 

1  1/3  cups  buttermilk  '  'jt.  soda 

1  cup  corn  meal  3  tbs.  shortening 

2/3  cup  sifted  flour 

Beat  eggs  until  light.  Add  milk.  Pour  over  dry  ingredients  which  have  been  mixed  and 
sifted.  Beat  until  smooth,  add  shortening.  Pour  in  greased  pan  or  by  spoonfuls  in  greased 
iron  corn  stick  pan. 


PANCAKES  Freda  Steinbeck 

2  lb.  box  pancake  flour  1  can  water 

'  2  doz.  eggs  '  2  cup  cooking  oil 

1  can  evaporated  milk 

Beat  all  together  until  blended.  Makes  20  large  pancakes. 


ORANGE  PANCAKES  Myrtie  Keel 

V 

3  tbs.  butter,  softened    '  1  recipe  '  Thin  Pancakes 

1/3  cup  confectioner's  sugar  '  2  cup  orange  juice 

grated  rind  of  1  orange 

Mix  first  3  ingredients  and  spread  on  cooled  pancakes.  Roll  up  and  put  in  skillet.  Add 
orange  juice  and  heat  until  juice  bubbles.  Serve  at  once.  Makes  8  servings. 

*THIN  PANCAKES 

2  eggs  slightly  beaten  -  %  cup  milk 

'  2  cup  buttermilk  pancake  mix  shortening 

Combine  eggs  and  pancake  mix  and  beat  well.  Add  milk  and  one  tablespoon  shortening, 
melted,  and  mix  well.  Heat  an  8"  skillet  (cast  iron  or  coated  aluminum  ones  are  good). 
Add  about  '  2  teaspoon  shortening  and  heat.  Pour  about  V4  cup  butter  into  pan.  Tilt  at 
once  so  batter  covers  bottom  and  gives  crisp  uneven  edges.  When  browned  on  one  side, 
turn  and  brown  other.  To  keep  warm,  stack  on  plate  placed  over  boiling  water.  Serve 
warm  with  bacon  or  sausages  for  breakfast  or  with  berries  and  whipped  cream  for  dessert. 
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CAPE  COD  CRANBERRY-ORANGE  BREAD  J.  H.  Pastel  Family 

2  cups  sifted  flour  1  orange  rind  grated 
cup  unsifted  flour  '  i  cup  orange  juice 

3  t.  baking  powder  1  egg,  slightly  beaten 
t.  salt  2  t.  salad  oil 

'  2  t.  nutmeg  1  cup  chopped  cranberries 

Sift  dry  ingredients  into  bowl.  Add  rind  and  mix.  Combine  juice,  egg  and  oil.  Add  to  dry 
ingredients  stirring  until  flour  is  moistened.  Fold  in  cranberrie.s.  Pour  into  greased  9x5x2 
inch  pan.  Bake  at  350  degrees  for  60  to  70  minutes. 

CRANBERRY  NUT  BREAD  .    Martha  Woodall 

^4  cup  sugar  3  cups  bisquick 

1  egg  '4  cup  chopped  nuts 

lU  cups  orange  juice  1  cup  chopped  fresh  cranberries 

Mix  sugar,  egg,  orange  juice  and  bisquick.  Beat  at  high  speed  with  electric  mixer  30 
seconds.  Batter  may  still  be  lumpy.  Stir  in  nuts  and  cranberries.  Pour  into  well  greased 
loaf  pan  9x5x3.  Bake  at  350  degrees  for  55  minutes  to  one  hour.  Cool  before  serving.  To 
bake  in  cans:  Divide  batter  among  three  well  greased  No.  2  cans  or  5  well  greased  soup 
cans.  Fill  slightly  more  than  half  full.  Bake  No.  2  cans  45  to  50  minutes  at  350  degrees. 
Bake  soup  cans  about  40  minutes  at  350  degrees.  When  baked  in  cans  it  makes  pretty 
round  slices. 

BANANA  BREAD  Colleen  Patton 

1  stick  margarine  3  medium  ripe  bananas,  mashed 

1  cup  sugar  1  t.  vanilla 

2  eggs,  beaten  1'  ■>  cups  self— rising  flour 

1  cup  chopped  pecans 

Line  loaf  pan  with  wax  paper,  do  not  grease.  Cream  margarine  and  sugar.  Add  beaten 
eggs,  bananas,  vanilla,  flour  and  nuts.  Bake  at  350  degrees  for  one  hour  20  minutes.  One 
half  teaspoon  lemon  juice  may  be  mixed  with  mashed  bananas  if  desired. 


\^  ^  WRITE  YOUR  FAVORITE  RECIPES  HERE: 
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(^ftltcs  and  F rosft-^ 


VANILLA  WAFER  CAKE 

2  sticks  butter 
2  cups  sugar 
6  eggs 
V2  cup  milk 


Betty  Chapman 


3'  cups  crushed  vanilla  wafers 
1'  -1  cups  nuts 
2  cans  coconut 
1  t.  vanilla 


Cream  butter  and  sugar.  Add  eggs  one  at  a  time.  Alternate  milk  and  vanilla  wafers.  Add 
nuts,  coconut  and  vanilla.  Cook  in  tube  pan  at  350  degrees  for  one  hour  and  fifteen 
minutes.  Serve  with  Cool  Whip. 


GRAHAM  CRACKER  CAKE 


Betty  Fisher 
Thelma  Whitehurst 


'  J  lb.  butter 

2  cups  sugar 

5  eggs  (one  at  a  time) 

2  t.  baking  powder 

2  t.  vanilla 


1  large  box  Graham  Cracker  Crumbs 

1  cup  sweet  milk 

1  cup  coconut 

1  cup  walnuts  or  pecans 


Combine  above  ingredients.  Mix  thoroughly.  Makes  3  layers.  Bake  forty-five  minutes  at 
325  degrees.  Spread  one  large  can  crushed,  drained  pineapple  between  layers.  Mix 
together  ' .'  lb.  butter,  1  box  confectioner  sugar  and  some  of  the  pineapple  juice.  Spread 
over  pineapple  topping. 


ZWIEBACK  CAKE 

5  eggs 

1  cup  sugar 

1  pkg.  Zwieback  (NBC) 
1  tbs.  plain  flour 


Eloise  Thompson 


1  cup  chopped  nuts 
1  t.  baking  powder 


Beat  eggs  ten  minutes.  Add  sugar  and  beat  five  minutes  more.  While  eggs  are  beating, 
crush  zwieback  fine.  Mix  with  flour,  nuts  and  baking  powder.  Add  the  dr>  ingredients  to 
eggs  and  sugar.  Mix,  with  a  spoon,  thoroughly.  Pour  into  2  8"  cake  pans.  Bake  20  to  25 
minutes  at  350  degrees.  Cool.  Whip  one  pint  cream,  adding  sugar  and  flavoring  to  taste. 
Ice  cake  and  refrigerate  several  hours  before  serving. 
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OATMEAL  CAKE  Linda  Peele 

1  cup  Quick  Oatmeal  2  eggs 

IV2  cups  boiling  water  1  1/3  cups  flour 

1  stick  margarine  1  t.  cinnamon 

1  cup  brown  sugar  1  t.  soda 

1  cup  white  sugar  1 1.  vanilla 

Soak  oatmeal  and  water  for  20  minutes.  Cream  margarine  and  sugars.  Add  eggs  and  beat 
well.  Add  oatmeal  mixture  to  egg  mixture.  Sift  dry  ingredients  and  add.  Add  vanilla  and 
beat  well.  Bake  in  rectangular  pan  for  35  minutes  at  350  degrees.  For  the  topping,  mix 
together  one  cup  brown  sugar,  packed,  4  tablespoons  butter,  V2  cup  evaporated  milk,  1 
cup  angel  flake  coconut  and  1  cup  chopped  nuts.  No  cooking  needed. 

TAKE  IT  EASY  CAKE  Freda  Steinbeck 

2  cups  cake  flour  V2  cup  (4  oz.)  shortening 
IV2 1.  baking  powder  1 1.  vanilla 

1 1.  salt  %  cup  milk 

IV4  cups  sugar  2  large  eggs 

Sift  flour,  measure,  then  sift  again  in  mixing  bowl  with  the  baking  powder,  salt,  and 
sugar.  Add  shortening,  vanilla  and  milk.  Beat  for  two  minutes.  Add  eggs  (unbeaten)  and 
beat  for  one  minute  at  medium  speed.  Use  two  9"  pans  that  have  been  lined  with  wax 
paper.  Bake  at  350  degrees  for  25  minutes.  You  may  use  three  eggs  and  save  two  of  the 
whites  for  icing.  This  is  a  good  basic  cake  that  can  be  used  in  many  different  ways. 

Icing:  Boil  2/3  cups  water  with  1'  2  cups  sugar  until  it  reaches  232  degrees  on  candy 
thermometer,  (or  spins  a  thread).  Pour  slowly,  slowly,  slowly  over  well  beaten  egg  whites 
and  continue  to  beat  at  high  speed  until  the  high  gloss  disappears,  after  adding  1  teaspoon 
vanilla  and  V4  teaspoon  salt. 


PLAIN  CAKE  Mrs.  Dermont  Reid 

V2  lb.  butter  '  2 1.  baking  powder 

V2  cup  crisco  '  4 1.  salt 

3  cups  sugar  1  cup  sweet  milk 

5  eggs  1  t.  vanilla 

3  cups  cake  flour  1  t.  lemon 

Have  ingredients  at  room  temperature.  Cream  butter,  crisco,  and  sugar  until  fluffy 
(preferably  with  electric  mixer  at  high  speed).  Using  slow  speed  of  mixer,  add  eggs,  one  at 
a  time.  Sift  flour,  baking  powder  and  salt.  Blend  flour  into  creamed  mixture  alternately 
with  milk,  to  which  vanilla  and  lemon  flavoring  have  been  added.  Beat  at  moderate  speed 
until  smooth.  Do  not  over  beat.  Pour  into  well  greased  and  floured  pan.  Bake  at  350 
degrees  for  1  hour  and  15  minutes. 

HOT  MILK  CAKE  Mrs.  W.  D.  Barbre 

2  cups  sugar  1  cup  milk 

2  cups  flour  1  stick  margarine 

3  eggs 

Mix  together  flour  and  sugar.  Put  milk  and  butter  ove^  warm  heat  until  melted.  Add  eggs, 
milk  and  butter,  beat  well.  Bake  at  375  degrees  20  minutes.  Makes  2  9"  layers. 
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OLD  FASHIONED  SPONGE  SHORT  CAKE 


Mrs.  W.  D.  Barbre 


1  cup  sugar 
1  cup  flour 


2  eggs 

'  2  cup  boiling  water 


Mix  dry  ingredients,  add  eggs  and  boiling  water.  Pour  into  greased  9x9  baking  pan.  Bake 
in  350  degrees  oven  for  twenty  minutes.  Split  and  cover  top  and  middle  with  fruit.  Top 
with  cream  if  desired. 


MARGARET'S  POUND  CAKE 

'  2  cup  real  butter  ( 1  stick) 
'  2  cup  Spry 
3  cups  sugar 
5  eggs 

3  cups  sifted  flour 


Billie  Harrv 


'  2 1.  baking  powder 

pinch  of  salt 

1  cup  milk 

1  t.  vanilla 

1  t.  lemon  extract 

1.  t.  almond  extract 


Cream  butter,  Spry  and  sugar  well.  Add  eggs,  one  at  a  time,  beating  well  after  each.  On 
very  low  speed,  add  dry  ingredients  (which  have  been  sifted  together)  alternately  with 
milk.  Add  flavorings  and  bake  at  325  degrees  for  one  hour  and  15  minutes.  Bake  in 
greased  and  floured  tube  pan. 


OLD  FASHIONED  POUND  CAKE 


Helen  Tvndall 


1  lb.  butter 

3'  2  cups  sifted  all  purpose  flour 

^  t.  baking  soda 

3  cups  sugar 

3  tbs.  lemon  juice 


1  tbs.  vanilla 

10  eggs,  separated 

'4  t.  salt 

1  t.  cream  of  tarter 


Assemble  ingredients  and  let  stand  at  room  temperature  for  one  hour.  Grease  a  10"  tube 
pan  with  2  tablespoons  butter  (from  the  pound),  using  fingers  to  give  an  even  coat.  Dust 
with  flour.  Put  flour  into  sifter  and  add  soda  and  1'2  cups  sugar.  Sift  into  mixing  bowl 
and  add  butter.  Blend  well  with  fingers  or  wooden  spoon.  Stir  lemon  juice,  vanilla  and  egg 
yolks  and  add  a  small  amount  at  a  time  to  butter  mixture  until  blended.  Beat  egg  whites 
with  salt  until  glossy  but  not  dry.  Add  remaining  sugar  gradually  and  beat  until  peaked. 
Fold  in  cream  of  tarter.  Fold  into  batter  with  hands  or  rubber  spatula.  Spoon  into  pan 
and  bake  at  300  degrees  for  about  2U  hours.  Turn  off  oven  and  let  stay  in  oven  for  20  to 
30  minutes.  Remove  from  oven  and  cool  on  rack  for  30  minutes. 


POUNDCAKE 


Mrs.  L.  A.  Watts 


'  2  lb.  butter  (2  sticks) 
2  cups  sugar 
5  large  eggs 


2  cups  flour 
1  t.  salt 
1  t.  vanilla 


Cream  butter  and  sugar  well.  Add  one  egg  at  a  time.  Measure  flour  (Swansdown)  after 
sifting  once.  Add  salt  and  sift  three  times.  Mix  in  slowly,  adding  a  little  flour  at  a  time. 
Cook  slowly  in  a  cool  oven  (325  degrees)  for  one  hour.  Cut  back  heat  at  the  end. 
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CHOCOLATE  POUND  CAKE 


Alice  Moseley 


'  i  pound  butter  1  cup  sweet  milk 

'  2  cup  Crisco  3  cups  flour 

3  cups  sugar  '  2 1.  baking  powder 

5  eggs  '  2 1.  salt 

1  tbs.  vanilla  5  tbs.  cocoa 


Clrease  and  flour  a  tube  cake  pan.  Sift  flour  and  measure.  Add  baking  powder,  salt,  and 
cocoa.  Sift  together  three  times.  Cream  together  the  butter  and  Crisco.  Add  sugar 
gradually  and  beat  thoroughly.  Add  eggs,  one  at  a  time,  beating  well  after  each.  Add 
vanilla.  Add  flour  mixture  and  milk  alternately  to  creamed  mixture.  Bake  at  325  degrees 
for  one  hour  and  20  minutes  or  longer. 

RICH  RED  DEVIL'S  FOOD  CAKE  Mrs.  Beulah  W.  Staples 


2'  2  cups  sifted  cake  flour 
2  t.  baking  soda 
'  2 1.  salt 

'  2  cup  butter  or  margarine  ( 1  stick) 
2'  2  cups  brown  sugar  (1  lb.) 


3  eggs 

3  oz.  unsweetened  chocolate 

'  2  cup  buttermilk 

2  t.  vanilla 

1  cup  boiling  water 


Crease  3  or  1  8  or  9  inch  pans.  Dust  with  flour.  Sift  cake  flour.  Measure  it  carefully.  Sift 
again  with  soda,  salt.  Cream  sugar  and  butter  in  bowl  (use  hands,  it  is  easier)  until  soft 
and  airy.  Then  add  eggs,  one  at  a  time.  Add  melted  chocolate,  (melted  over  hot  water) 
Mix  thoroughly  flour,  eggs,  etc.  Add  boiling  water,  mix  thoroughly.  Put  into  prepared 
pans  and  bake.  Sets  very  quickly  (may  be  less  than  30  minutes).  For  filling:  Whip  one  cup 
of  cream,  3  rolling  tablespoons  cocoa,  and  '  2  cup  sugar  'till  stiff.  Add  vanilla.  Spread. 


PRINCE  OF  WALES  CAKE 


Mrs.  Beulah  W.  Staples 


White  Part: 
'  2  cup  butter 
'  2  cup  sweet  milk 
3  egg  whites 
1  cup  sugar 
1'  2  cups  flour 
1  tbs.  buttermilk 
(makes  two  layers) 


Black  Part: 

1  cup  brown  sugar 
'  2  cup  butter 

2  cups  flour 
'  2  cup  milk 

1  cup  chopped  nuts 

1  t.  soda  dissolved  in  water 

1  tbs.  molasses 

3  egg  yolks 

1  t.  cinnamon 


Stick  alternate  layers  with  desired  filling,  white  chocolate,  seafoam,  lemon,  pineapple  etc. 
MIRACLE  ICING  '  Mrs.  Beulah  W.  Staples 


1 '  2  cups  sugar 
1/3  cup  water 
1/8  t.  salt 


2  unbeaten  egg  whites 
'4  t.  cream  of  tartar 
1  t.  vanilla 


.Mix  sugar  and  water.  Cook.  After  boiling  3  minutes,  place  whites,  salt  and  cream  of  tartar 
in  small  mixing  bowl.  Turn  switch  to  fast  and  immediately  add  hot  syrup.  Continue  to 
beat  for  five  minutes.  Add  flavoring  and  spread. 
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CHOCOLATE  INTRIGUE 


Mrs.  T.  H.  Johnson 


3  cups  flour  2  cups  sugar 

2  t.  baking  powder  3  eggs 

'  i  t.  salt  1  cup  milk 

1  cup  margarine  l'^2 1.  vanilla 

cup  chocolate  syrup  '4  t.  soda 

Sift  together  flour,  baking  powder,  and  salt.  Cream  margarine.  Gradually  add  sugar. 
Cream  until  light  and  fluffy.  Blend  in  eggs,  one  at  a  time,  beating  well  after  each. 
Combine  milk  and  vanilla.  Add  alternately  with  dry  ingredients  to  creamed  mixture. 
Blend  well  after  each  addition.  Turn  2/3  of  batter  into  10"  tube  pan,  greased  and  floured. 
Add  to  remaining  batter,  chocolate  syrup  and  soda.  Mix  well.  Pour  over  white  batter.  Do 
Not  Mix.  Bake  at  350  degrees  for  65  to  70  minutes.  Cool  in  pan. 


DEVIL'S  FOOD  CAKE  (sheet  cake) 

2  cups  sugar 
'  .>  cup  butter 

2  eggs 

3  heaping  tbs.  cocoa 
'  2  cup  sour  milk 
1  t.  soda 

Cream  sugar  and  butter,  add  eggs  and  cocoa, 
with  flour  and  baking  powder  (mixed).  Add 
and  floured.  Bake  in  moderate  oven  about 
with  Remarkable  Fudge  Icing. 


Mrs.  Lilly  England 

2  cups  plain  flour 
'  2 1.  baking  powder 
1  t.  vanilla 
1  cup  broken  pecans 
1  cup  boiling  water 


then  sour  milk  and  soda  (mixed)  alternately 
vanilla,  pecans  and  water.  Have  pan  greased 
25  minutes.  Bake  in  1 3x8x1' j"  pan.  Frost 


REMARKABLE  FUDGE  ICING 

'  •-'  pint  whipping  cream  '  2  pkg.  semi— sweet  chocolate  pieces 

'4  cup  sweet  milk  8  to  10  marshmallows 

2  cups  sugar  '  2 1.  vanilla 

V4  cup  margarine  '  2  to  1  cup  nuts 

Cook  cream,  milk,  sugar  and  butter  to  soft  ball  stage,  236  degrees  F.  Remove  from  heat. 
Add  chocolate  pieces,  marshmallows,  vanilla,  and  nuts.  Beat  'till  chips  are  melted  and 
blended.  Can  be  used  as  frosting  or  fudge.  If  using  for  sheet  cake,  makes  more  than 
enough. 


MINUTE  FUDGE  FROSTING  Ruth  Pridgen 

2  squares  unsweetened  chocolate  '  2  cup  shortening 

2  cups  sugar  'it.  salt 

2/3  cup  milk  It.  vanilla 

Place  chocolate,  sugar,  milk,  shortening  and  salt  in  saucepan.  Bring  slowly  to  a  full  rolling 
boil,  stirring  constantly  and  boil  one  minute.  Beat  until  lukewarm,  add  vanilla  and  (beat) 
until  thick  enough  to  spread.  The  mixture  may  still  be  warm.  If  frosting  becomes  too 
thick,  add  about  1  tablespoon  cream  or  milk. 
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CHOCOLATE  FILLING  FOR  TWO  LAYER  CAKE 


2  cups  sugar  '/2  stick  butter 

1  small  can  of  evaporated  milk  (2/3  cup)  1  pkg.  semi— sweet  chocolate  chips 

10  marshmallows 

Put  the  sugar,  milk  and  marshmallows  in  a  sauce  pan  and  cook  6  minutes  (or  until 
marshmallows  melt,  stirring  constantly.  In  a  bowl  put  butter  (or  oleo)  and  chocolate 
chips.  Pour  the  hot  mixture  over  the  butter  and  chips.  Stir  until  well  blended.  Spread  on 
the  cake. 


CHOCOLATE  FUDGE  ICING  (Can't  fail) 


Mrs.  Roy  Honeycutt 


1  stick  oleo 

4  squares  chocolate 


2  cups  sugar 
'  J  cup  milk 


Melt  very  slowly  all  ingredients.  When  mixture  starts  to  boil  stir  well.  When  boiling  good 
let  boil  hard  for  one  minute.  Take  off  heat,  let  cool  and  add  one  teaspoon  of  vanilla.  Beat 
a  long  time  until  creamy. 


CHOCOLATE  APPLESAUCE  CAKE 


Mrs.  Edward  Hartsell 


1'  J  cups  sugar 
'  2  cup  shortening 
2  eggs 

2  cups  applesauce 

1  t.  vanilla 

2  cups  flour  (unsifted) 


'  2 1.  salt 
1'  2 1.  soda 

2  tbs.  cocoa 

1  small  pkg.  chocolate  bits 
'  2  cup  nuts 

3  tbs.  sugar 


Cream  sugar  and  shortening.  Add  eggs,  applesauce  and  vanilla.  Mix  flour,  salt,  soda,  and 
cocoa  and  add  to  first  mixture.  Pour  in  greased  13x9  pan  and  sprinkle  chocolate  bits, 
nuts,  and  sugar  on  top.  Bake  at  350  degrees  for  35  minutes. 


CARROT  CAKE 


Mrs.  Dermont  Reid 
Mrs.  Steve  Smith 


1'  J  cups  Wesson  Oil 
2  cups  sugar 
4  eggs 

2  cups  plain  flour 


2  t.  cinnamon 

3  t.  soda 
1  t.  salt 

3  cups  grated  carrots 


Mix  oil  and  sugar  and  add  rest  of  ingredients.  Add  carrots  and  beat  lightly.  Cook  in  layers 
or  tube  pan  at  350  degrees  for  about  an  hour,  or  until  lightly  brown  and  begins  to  leave 
edges  of  pan. 


KILLING: 

1  t.  vanilla  1  large  pkg.  cream  cheese 

'  •  cup  chopped  nuts  '  2  stick  margarine 

1  t.  milk  1  box  powdered  sugar 

Mix  all  ingredients  well  and  spread  on  cooled  cake. 
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CARROT  CAKE 


Naomi  Jackson 


2  cups  sugar  2  cups  self  rising  flour 

4  eggs  1*  2 1.  soda 

1  t.  vanilla  2  t.  cinnamon 

11/3  cup  salad  oil  3  cups  grated  raw  carrots 

Mix  sugar,  eggs,  vanilla  and  salad  oil  together,  beat  well  and  slowly.  Add  flour,  soda  and 
cinnamon.  Fold  in  carrots.  Bake  in  three  9  inch  well— greased  and  floured  pans  about  30 
minutes  at  350  degrees  F. 

FILLING: 

1  stick  margarine  1  8  oz.  pkg.  cream  cheese 

1  box  powdered  sugar  1  t.  vanilla 

1  cup  chopped  nuts 

PRESIDENT  EISENHOWER'S  FAVORITE  CAKE  Verna  Cox 


2V2  cups  sifted  flour 

1 1.  baking  soda 

1  t.  baking  powder  (rounded) 

V4 1.  salt 

'/2  cup  butter 


2  cups  sugar 

3  eggs  (separated) 
1  t.  vanilla 

2/3  cup  cocoa  (dissolved  in  '  2 
cup  of  boiling  water 
1  cup  sour  milk 


Sift  flour,  soda,  baking  powder  and  salt.  Cream  the  shortening  and  slowly  beat  in  sugar. 
Add  egg  yolks  and  vanilla.  Add  cocoa,  add  flour  mixture  alternately  with  milk.  R)ld  in 
stiffly  beaten  egg  whites.  Pour  into  two  greased  layer  cake  pans.  Bake  25  minutes  in  375 
degree  oven.  Put  together  with  seven  minute  frosting  or  your  favorite  fudge  frosting. 


RED  VELVET  CAKE  Helen  Tyndall 

■  Mrs.  John  Farrow 

Mrs.  Leslie  H.  Garner 


1  cup  margarine  or  crisco  2' 2  cups  plain  flour 
l'/2  cups  sugar                                    pinch  of  salt 

2  eggs  1  cup  buttermilk 

1  t.  cocoa  1  t.  vanilla 

2  oz.  red  food  coloring  1  t.  baking  soda 

1  t.  vinegar 

Cream  shortening,  sugar  and  eggs.  Make  a  paste  of  cocoa  and  coloring,  add  to  egg 
mixture.  Add  flour,  salt,  buttermilk  and  vanilla.  Mix  vinegar  and  soda  together.  R)ld  in. 
Do  not  beat.  Bake  in  3  large  pans  30  minutes  at  350  degrees. 


FROSTING  FOR  RED  VELVET  CAKE 


6  tbs.  flour  1  cup  chopped  nuts 

1  cup  water  1  can  Angel  Flake  Coconut 

2  sticks  butter  1  t.  vanilla 
1  cup  granulated  sugar 

Cook  flour  and  water  until  thick.  Cool.  Cream  butter  and  sugar  and  add  cooled  flour 
mixture.  Beat  until  like  whipped  cream.  Fold  in  nuts,  coconut  and  vanilla. 
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LOW  CALORIE  PINEAPPLE  CHEESECAKE 


Verna  Cox 


2  envelopes  unflavored  gelatine  2  tbs.  lemon  juice 

cup  cold  water  1  t.  vanilla 

2  eggs,  separated  1  8'  2  oz.  can  (1  cup)  dietetic  crushed 

Va  t.  salt  pineapple,  drained 

1  cup  skim  milk  3  cups  creamed  cottage  cheese 

1  tbs.  Sucaryl  solution  (24  tablets  crushed)       1/3  cup  nonfat  dry  milk  solids 

1  t.  grated  lemon  rind  1/3  cup  ice  water 

1  cup  corn  flakes  (crushed) 

Soften  gelatin  in  cold  water.  Combine  egg  yolks,  salt,  milk  and  Sucaryl  in  top  of  double 
boiler.  Cook  until  thickened.  Remove  from  heat,  add  the  softened  gelatin,  lemon  rind, 
juice,  and  vanilla.  Cook  until  slightly  thickened.  Add  mixture  of  pineapple  and  sieved 
cottage  cheese.  Combine  nonfat  dry  milk  solids  and  ice  water  in  a  small  mixer  bowl,  beat 
on  high  speed  until  it  is  like  whipped  cream.  Beat  egg  whites  until  soft  peaks  form,  gently 
fold  into  cheese  mixture.  Fold  in  whipped  milk.  Oil  sides  and  bottom  of  8  inch  round 
cake  pan.  Sprinkle  with  crushed  cornflakes.  Pour  in  cheesecake  mixture.  Smooth  top  and 
chill  until  Arm  about  4  to  5  hours.  Make  10  good  servings.  With  Sucaryl,  each  slice 
contains  134  calories.  If  made  with  sugar,  each  serving  will  contain  211  calories. 

CHEESECAKE  Betty  Fisher 

2  8  oz.  pkgs.  cream  cheese  Crust: 

V2  pint  (8  oz.)  sour  cream  2  cups  Graham  cracker  crumbs 

IV4  cup  sugar  V4  lb.  margarine 

2  eggs  3  tbs.  sugar 

pinch  salt 
1 1.  vanilla 


Let  cheese  soften  to  room  temperature.  Cream  cheese  and  sour  cream.  Add  sugar,  eggs 
one  at  a  time,  salt  and  vanilla.  Beat  well  to  remove  lumps.  Pour  into  crust.  Sprinkle  a  few 
crumbs  on  top.  Bake  at  350  degrees  for  30  minutes  in  pan  approximately  9x1 3.  Chill  and 
keep  in  refrigerator.  Delicious  plain  or  may  be  topped  with  pineapple,  cherries, 
strawberries,  etc. 


CINNAMON  SOUR  CREAM  COFFEE  CAKE 


1  cup  butter  or  margarine 
IV4  cups  sugar 

2  eggs 

'/2  pint  (1  cup)  sour  cream 
2  cups  flour 
•/2 1.  soda 


Grey  Price 
Judy  Murad 

l'/2 1.  baking  powder 
1 1.  vanilla 

%  cup  chopped  walnut  meats 

1  t.  cinnamon 

2  tbs.  sugar 


In  large  bowl  of  mixer,  combine  butter,  sugar  and  eggs.  Beat  until  the  mixture  is  light  and 
fluffy.  Blend  in  sour  cream.  Sift  flour,  measure  and  sift  with  soda  and  baking  powder  into 
the  creamed  mixture.  Add  vanilla,  blend  well.  Spoon  half  of  the  batter  into  a  9  inch  tube 
pan  which  has  been  buttered  and  floured.  Sprinkle  half  of  cinnamon,  sugar,  nuts  (mixed) 
over  batter.  Spoon  in  remaining  batter  and  top  with  rest  of  nut  mixture.  Place  in  a  cold 
oven,  set  oven  to  350  degrees  F.  and  bake  about  55  minutes.  Raisins  may  be  used  along 
with  the  nuts  or  substituted. 
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MARGUERITE  CAKE  (old  Canadian  recipe) 


Verna  Cox 


1  *  1  cups  sifted  cake  flour  3  tbs.  dark  molasses 

1  t.  baking  soda  ''4  cup  buttermilk 

' cup  butter  or  margarine  3  large  egg  whites 

1  cup  firmly  packed  light  brown  sugar  no  salt  used 

Sift  together  the  flour  and  soda.  Cream  butter  and  sugar,  beat  in  molasses.  Beat  in  just 
until  smooth  each  time  the  flour  (in  4  additions),  alternately  with  buttermilk.  Beat  whites 
to  stiff  peaks,  fold  in.  Turn  into  greased  or  waxed  paper  lined  two  8  inch  round  cake 
pans.  Bake  in  350  degree  oven  for  25  to  30  minutes.  Cool  in  pans  10  minutes.  When  cool, 
put  layers  together  with  this  Raisin  Filling.  Then  sift  confectioner's  sugar  over  top. 


RAISIN  FILLING 

3  egg  yolks  1  cup  raisins  (rinsed  in  hot  water 
%  cup  milk                                        and  drained) 

■Va  cup  firmly  packed  light  brown  sugar     1  tbs.  butter  or  margarine 

1  tbs.  vanilla 

In  a  heavy  saucepan,  beat  egg  yolks,  slightly,  add  milk,  beat  to  combine,  add  sugar,  raisins 
and  butter.  Cook  and  stir  constantly  over  medium  low  heat  until  thickened.  Stir  in 
vanilla.  Let  stand  until  cold.  The  custard  part  of  filling  should  now  be  thick  enough  to 
mound  slightly  when  dropped  from  a  spoon  as  it  is  spread  over  cake. 

JAPANESE  FRUIT  CAKE  Margie  Bowers 

1  lb.  sugar 

lb.  butter 
'  2  doz.  eggs 

4  cups  plain  flour 
1  tbs.  baking  powder 
1  t.  cinnamon 
1  t.  cloves 
1  t.  vanilla 

1  t.  lemon 

Cream  butter  and  sugar,  add  eggs.  Drain  juice  from  cherries  and  add  alternately  with 
sifted  dry  ingredients.  Add  vanilla  and  lemon,  floured  fruits  and  nuts  (chopped).  Add 
cherries  last.  Bake  in  4  greased  and  floured  layer  pans  (9")  for  approximately  one  hour  at 
250  degrees  F. 

FILLING: 

2  cups  sugar  ,  V4  cup  flour 
1 '  2  cups  boiling  water  1  t.  vanilla 

pinch  salt  2  fresh  coconuts  (grated) 

Pour  boiling  water  to  sugar,  salt  and  flour;  cook  3  to  5  minutes  to  thicken  (stirring),  add 
vanilla  and  coconut.  Put  layers  together  and  top  with  filling.  This  recipe  makes  two  2 
layer  cakes. 


1  lb.  raisins 

'  J  lb.  citron 

'  2  lb  pineapple 

8  oz.  black  walnuts 

1  lb.  English  walnuts  (in  hull) 

1  lb.  Brazil  nuts  (in  hull) 

16  oz.  maraschino  cherries 
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ryWORnt:  fruitcake 


Freda  Steinbeck 


H  ()/.  pkg.  dried  apples  3  cups  plain  flour 

1  box  white  raisins  4  t.  soda 

8  oz.  pkg.  dates,  chopped  1  t.  each  of 

8  o/..  pk^.  figs,  chopped  cinnamon 

2  cups  pecan  nuts,  chopped  nutmeg 
1  cup  plain  flour  cloves 

1  cup  (  2  sticks)  margarine 

2  cups  white  sugar 

Cover  dried  apples  with  water  and  cook  until  tender,  measure  to  make  2''^2  cups.  Set  aside 
to  cool.  Mix  raisins,  dates,  figs  and  nuts  with  the  one  cup  flour,  set  aside.  Cream 
margarine  and  sugar  together,  add  apples,  then  add  the  3  cups  flour  sifted  with  the  soda 
and  spices.  Pour  over  the  fruits  and  mix.  Put  in  well— greased  tube  pan  or  two  bread  loaf 
pans.  Bake  at  300  degrees  for  1' j  hours.  Test  with  toothpick  to  see  if  done  and  bake 
longer  if  necessary.  Remove  from  oven,  cool  on  rack  with  top  covered  with  a  cloth  for 
about  20  minutes,  then  remove  from  pan. 


LUCY'S  CAKE  Mrs.  Larry  Sadler 

'  2  lb.  butter  3  cups  flour 

"  jcupcrisco  ^  1  t.  baking  powder 

3  cups  sugar  1  cup  milk 

6  eggs  2  t.  lemon  extract 

Cream  butter,  crisco  and  sugar.  Add  eggs  one  at  a  time.  Sift  flour  and  baking  powder. 
Add  flour  mixture  and  milk  alternately  with  egg  mixture.  Beat  well  after  each  addition. 
Add  lemon  extract.  Bake  at  350  degrees  for  1"2  hours  in  tube  pan. 


LEMON  GLAZE: 

Juice  and  grated  rind  of  one  lemon.  Add  to  1  cup  powdered  sugar.  Spread  over  warm 
cake. 


DUMP  CAKE  Julie  Surles 

1  can  crushed  pineapple  (2'/2  size) 
Dump  in  baking  dish,  juice  and  all 

1  can  moist  coconut 
Dump  in  and  spread  over  pineapple 

1  box  yellow  cake  mix 

Dump  in,  remove  lumps,  and  spread  over  pineapple  and  coconut 

2  sticks  margarine 

Slice  and  cover  top  of  cake  mix 

Do  Not  Stir.  Bake  at  350  degrees  for  45  minutes.  Cool  and  slice  into  squares. 
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STRAWBERRY  ICEBOX  CAKE 


1  lb.  vanilla  wafers  2  eggs 

'4  lb.  butter  1  qt.  halved  strawberries 

1'  2  cup  sugar  '  .•  pint  whipped  cream 

Crush  wafers  fine  and  put  more  than  half  on  bottom  of  pan  lH"xl2"x2".  Cream  butter 
and  mix  with  sugar;  add  1  egg  at  a  time  and  beat  well.  Spread  over  crumbs  in  pan,  then 
cover  with  sliced  berries.  Spread  whipped  cream  over  berries,  then  cover  with  remaining 
crumbs.  Place  in  refrigerator  over  night.  Slice  and  serve  with  spoonful  of  whipped  cream 
and  strawberry  on  top. 


STRAWBERRY  CAKE  Mrs.  Dallas  Whitford 

1  pkg.  white  cake  mix  '  2  cup  cooking  oil 

1  pkg.  strawberry  gelatin  1  pkg.  frozen  strawberries 

4  eggs 

Combine  cake  mix  and  gelatin;  add  eggs  and  oil.  Fold  in  strawberries.  Bake  at  325  degrees 
in  layer  pans  until  cake  tests  done. 


FROSTING: 

1  stick  margarine  1  box  powdered  sugar 

1  cup  strawberries 

Cream  margarine  and  sugar;  add  strawberries  and  blend  well.  Spread  between  layers  and 
on  top  of  cake. 


ORANGE-RAISIN-NUT  CAKE 


Mrs.  Ralph  Birchard 


1' 2  cup  raisins 
1  medium  orange 
'  2  cup  shortening 
1  cup  sugar 
legg 


2'  2  cups  flour 

pinch  of  salt 

1 1.  soda 

1  cup  sour  milk 

'  2  cup  chopped  nuts 


Grind  raisins  and  orange  (including  peel)  together  and  mix  well.  Cream  shortening  and 
sugar,  add  beaten  egg.  Sift  flour,  salt,  soda.  Add  alternately  with  the  sour  milk.  Add  '  2  of 
the  raisin— orange  mixture  and  nuts.  Beat  well  and  bake  for  45  minutes  in  moderate  oven. 


FROSTING: 

To  the  remaining  orange— raisin  mixture  add  2  tbs.  melted  butter.  Add  powdered  sugar 
until  right  consistency  to  spread  on  cake. 
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()ran(;k  cake 


Penny  Snyder 


(Haze: 

'  1  cup  sugar  juice  of  1  orange 

Mix  and  let  stand  until  cake  is  baked. 

Batter: 
'   cup  butter 

1  cup  sugar 

2  eggs 
'  '  cup  nuts 
rind  of  1  orange 
1  cup  raisins 

Mix  butter,  sugar  and  eggs.  Chop  together  nuts,  rind  and  raisins.  Add  flour,  salt,  soda.  Mix 
all  together  and  add  vanilla  and  cream.  Bake  in  a  9"xl8"  pan  for  45  minutes  at  350 
degrees  F.  Pour  juice  over  the  hot  cake  and  let  stand. 


2  cups  flour 

1  t.  salt 

1  t.  soda 

'  J  t.  vanilla 

1  cup  sour  cream 


()RAN(;K  juice  cake  J.  H.  Passell  family 

1  box  Duncan  Hines  Lemon,  Orange  or    %  cup  ice  water 

Pineapple  Supreme  Cake  Mix  cup  oil 

1  box  Instant  Lemon  Jello  Pudding         dash  of  salt 

\  eggs 

Combine  all  ingredients  and  beat  for  two  minutes.  Pour  into  greased  tube  pan.  Bake  at 
350  degrees  for  45  minutes  or  until  done.  Cool  for  10  minutes.  Remove  from  pan.  Punch 
holes  in  cake  with  toothpicks.  Pour  icing  over  cake  while  still  warm. 


FROSTlNCi: 

2  cups  powdered  sugar  2  tbs.  warm  water 

1/  3  cup  fresh  orange  juice  2  tbs.  melted  margarine 

Combine  all  ingredients  until  smooth  and  pour  over  cake. 


RASPBERRY  TOPPED  ANGEL  CAKE  Mrs.  I.  J.  Edwards,  Jr. 

1  angel  cake  '         '  2  pint  whipping  cream 

1  pkg.  raspberry  gelatin 

Dissolve  gelatin  in  one  cup  of  boiling  water.  Chill  until  partially  congealed.  Whip  cream 
and  fold  together  with  gelatin.  Cut  angel  cake  into  two  layers.  Spread  raspberry  mixture 
between  layers,  on  top  and  sides.  May  be  left  in  refrigerator  until  time  to  serve. 
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STRAWBERRY  MERINGUE  CAKE 


Jeanette  Clapp 


1  pkg.  2  layer  size  yellow  cake  mix  '  »  t.  cream  of  tartar 

1  1/3  cups  orange  juice  (frozen  okay)  1  cup  sugar 

4  egg  yolks  1  pint  fresh  or  frozen  strawberries 

1'  J  t.  grated  orange  peel  2  tbs.  sugar 

4  eggs  whites  1  cup  whipping  cream 

Combine  first  four  ingredients.  Beat  four  minutes  at  medium  speed  on  mixer.  Pour  into  2 
paper  lined  and  greased  9x1' j  inch  round  cake  pans  (3  if  you  use  Duncan  Ilines  Dexlue 
Mix).  Beat  egg  whites  with  cream  of  tartar  to  soft  peaks,  gradually  add  the  one  cup  of 
sugar,  beating  to  stiff  peaks.  Spread  meringue  evenly  over  batter.  Bake  at  350  degrees  E. 
for  35  minutes;  cool  and  remove  from  pans  meringue  side  up.  Mash  '  j  cup  strawberries 
with  2  tablespoons  sugar.  Add  whipped  cream,  whipped  until  stiff.  To  assemble:  Spread 
one— third  of  cream  mixture  over  bottom  meringue  (reserving  a  few  whole  berries  for 
garnish  on  top).  Ice  remainder  of  cake  with  cream  mixture. 

PRUNE  CAKE  Phyllis  McLawhon 

2  cups  self  rising  flour  1  Jr.  size  jar  baby  prunes  with  tapioca 

2  cups  sugar  1  cup  crisco  oil 

3  eggs  '  -'  cup  chopped  pecans 
1  t.  each  nutmeg 

cinnamon 
cloves 

Mix  all  ingredients  at  once  with  electric  mixer.  Fold  nuts  in  after  mixing. 
GLAZE: 

1  cup  powdered  sugar  2  tbs.  lemon  juice 

Bake  cake  in  tube  pan  for  about  an  hour  at  350  degrees.  Let  cool  for  20  minutes  in  pan. 
Pour  glaze  on  top  and  let  dribble  down  sides  of  cake.  Especially  good  served  with  almond 
flavor  whipped  cream. 

DANISH  APPLE  CAKE  Mrs.  John  Farrow 

1  egg,  slightly  beaten  1  cup  chopped  nuts 

•^'^  cup  sugar,  half  white  1  cup  fresh  diced  apples 

half  light  brown 
1'  2  cups  self-rising  flour 

Add  sugar  to  beaten  egg,  then  flour,  nuts  and  apples.  Stir  until  mixed.  Grease  very  lightly 
with  soft  margarine  square  pan  8"x8".  Pour  mixture  in  pan  and  bake  at  350  degrees  F. 
for  35  minutes. 

APPLE  SQUARES  Mrs.  Edward  Seykora 

1  egg  ' :  t.  cinnamon 

•'4  cup  milk  ^-1  cup  sugar 

'^4  cup  flour  1  t.  vanilla 

1  t.  baking  powder  pinch  of  salt 

1  apple  cubed  ( 1  cup) 

Mix  all  ingredients,  except  apples,  until  smooth.  Add  apples.  Pour  mixture  into  8"x8" 
square  pan.  Bake  at  350  degrees  for  25  to  35  minutes  (toothpick  should  come  out  fairly 
clean).  Sprinkle  top  with  confectioners  sugar  after  cake  has  cooled.  Cut  into  squares. 


BAN ANA-NUI CAKE 


Deanie  B.  Haskett 


1  slick  Nucoa  margarine 
1' J  cup  sugar 
3  eggs  (separated)  , 
2'  i  cup  flour,  sifted 
'  I  t.  soda 

2  t.  baking  powder 

Cream  margarine  and  sugar.  Add  egg  yolks  and  one  white  (save  two  whites  for  icing).  Sift 
flour,  soda,  baking  powder  and  salt  together.  Combine  banana,  vanilla,  sour  milk  and 
nuts.  Alternate  banana— milk— vanilla— nut  mixture  with  dry  ingredients,  adding  1/3  of 
each  at  the  time,  beating  well  after  each  addition.  Bake  at  350  degrees  in  two  pans  for  25 
to  30  minutes.  When  cool,  ice  with  seven  minute  icing. 


1  t.  salt 

1  cup  ripe  bananas,  mashed 

1  t.  vanilla 

1/3  cup  sour  milk 

'  2  cup  nuts,  chopped 


BANA.NA  CAKE 

2'  J  cups  cake  flour 
1'^  t.  baking  soda 
I'll,  baking  powder 
1  t.  salt 

12/3  cups  sugar 


Helen  Tyndall 

r  2  sticks  butter 

2/3  cup  buttermilk 

1'  1  cups  ripe  bananas,  mashed 

2  whole  eggs  or  2  yolks  and  one  whole 

saving  2  whites  for  icing 


Sift  first  five  ingredients  into  mixer  bowl  and  add  butter.  Stir  with  mixer  until  like  coarse 
corn  meal.  Add  half  of  buttermilk  and  all  bananas  and  blend  until  smooth.  Add  eggs  and 
rest  of  buttermilk.  Stir  until  smooth.  Bake  in  2  9  inch  wax  paper  lined  pans  in  350  degree 
oven  for  30  minutes  approximately.  Cake  is  done  when  it  springs  back  when  touched. 


SEAFOAM  ICING 

1  cup  brown  sugar  '4  t.  cream  tartar 
1/3  cup  syrup  1  t.  vanilla 

2  egg  whites  1  cup  chopped  nuts 
t.  salt 

2  tbs.  water 

Whip  over  boiling  water  until  it  forms  very  stiff  peaks.  Remove  from  heat  and  add  vanilla 
and  nuts. 


DATE  NUT  CAKE  •  Mrs.  Roy  (i.  Ewell 

2  lb.  English  walnuts  (in  shell)  1  t.  vanilla 

4  eggs,  separated  1  cup  self— rising  flour 

2  lb.  dates  (pitted)  ^  1  cup  sugar 

Shell  nuts.  Beat  egg  yolks,  add  to  nuts,  whole  dates,  vanilla,  flour,  sugar.  Add  beaten  egg 
whites  (stiff)  and  press  mixture  in  tube  cake  pan  (lightly  greased).  Cook  one  hour  at  325 
degrees. 
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DATE  NUT  CAKE 


Mrs.  Don  Kidler 


1  cup  chopped  dates 
1  cup  boiling  water 
'  2  cup  butter 
1  cup  sugar 


1  2/3  cup  cake  flour 
1  t.  soda 
U  t.  salt 
'  2  cup  nuts 
1  t.  vanilla 


Add  the  water  to  dates  and  chill  the  mixture.  Cream  butter  and  sugar.  Add  eggs  and 
vanilla.  Sift  dry  ingredients  and  add  alternately  with  date  mixture.  Bake  at  350  degrees 
for  35  minutes  in  9"xl3"  pan.  Sprinkle  powdered  sugar  on  top  after  cake  is  cooled. 

DATE  CAKE  Penny  Snyder 


V4  lb.  dates 
1  t.  soda 

1  cup  boiling  water 

1  cup  sugar 

V4  cup  shortening 


1  egg 

1'  J  cup  sifted  flour 
1  t.  vanilla 
1  t.  baking  powder 
'  J  cup  pecans,  chopped 


Cut  dates  in  small  pieces,  put  in  saucepan.  Add  soda  and  boiling  water.  Stir  and  set  aside 
to  cool. Combine  sugar,  shortening  and  egg  in  bowl.  Beat  at  high  speed  until  smooth  and 
creamy.  Add  cooled  date  mixture,  then  flour  combined  with  baking  powder  and  stir 
smooth.  Pour  mixture  into  greased  pan.  (9x13x2").  Bake  at  350  degrees  for  25  to  30 
minutes  or  until  tester  in  center  of  the  cake  comes  clean.  While  cake  is  baking,  prepare 
this  topping: 

V4  lb.  pitted  dates  '1  cup  boiling  water 

'  2  cup  sugar 

Combine  in  saucepan  and  boil  until  thick.  Pour  hot  topping  over  hot  cake.  Serve  cake 
with  following: 


BUTTERSCOTCH  ORANGE  SAUCE 


■^A  cup  light  brown  sugar 

^  >  cup  water 

^/i  cup  orange  juice 


1  tbs.  cornstarch 

'  4  t.  salt 

1  tbs.  butter 


MARGARET'S  NUT  CAKE  Deanie  B.  Haskett 

1  cup  butter  1  t.  vanilla 

1  cup  sugar  '  2  lb.  pecans 

4  eggs  (save  3  whites  for  frosting)  '  2  lb.  butternuts 

1'2  cup  self— rising  flour  '2  box  seedles  raisins  (scalded) 

'  2  cup  milk 

Cream  butter  and  sugar.  Add  eggs  one  at  a  time.  Mix  until  creamy.  Add  flour  and  milk 
alternating  from  flour  to  milk.  Add  other  ingredients.  Bake  in  3  layers  at  350  degrees.  Ice 
with  seven— minute  icing  and  fresh  coconut.  Use  one  large  coconut. 
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SEVKX  MlNL'  Tl-:  ICINC 

'  I  cup  sugar 
2  e^g  whites 
2  tbs.  water 
1  t.  vanilla 


13  cup  Karo  syrup 
1/  8  t.  cream  tartar 
pinch  salt 


Place  all  ingredients  in  top  of  double  boiler.  Beat  with  electric  beater  until  peaks  form. 

LK.MON  FILLINC;  Mrs.  Gertie  Merritt 

1' J  sticks  butter  3  lemons,  juice  and  grated  rind 

1 '  J  boxes  powdered  sugar 

Cream  butter.  Add  sugar,  cream  until  fluffy.  Add  juice  and  grated  rind.  Put  on  cake. 
Enough  for  three  layers. 


ICING  FOR  DECORATING 


Jackie  Carson 


Stir  in  one  egg  white  with  enough  powdered  sugar  to  make  a  paste.  Add  '  i  teaspoon 
cream  of  tartar.  Beat  icing  and  add  sugar  by  spoonsful  until  mixture  holds  its  shape. 
Flavor  to  taste.  Color  as  desired.  May  divide  for  several  colors.  Any  left  over  may  be 
refrigerated  well  covered  for  several  days,  but  may  require  a  few  drops  of  water  to  revive, 
due  to  drying. 


SCRIPTURE  CAKE 

4'  j  cups  I  Kings  4:22  (flour) 

1  cup  Judges  5:25  each  (milk,  butter) 

2  cups  Jeremiah  6: 20  (cane  syrup) 
2  tbs.  I  Samuel  14:25  (honey) 
2  cups  Nahum  3:12  (figs) 


Colleen  Patton 


2  cups  Numbers  17:8  (almonds) 
2  t.  Amos  4:5  (baking  powder) 
2  t.  I  Corinthians  5:6  (soda) 
2  t.  Leviticus  2:13  (salt) 
6  Jeremiah  17:11  (eggs) 


Mix  it  like  any  fruit  cake,  being  sure  to  coat  the  figs  and  almonds  with  some  of  the  flour 
before  mixing  them  in.  Season  to  taste  with  2  Chronicles  9:9  (spices).  Line  the  tube  pan 
with  foil  before  filling  and  grease  well.  Bake  in  moderate  oven  (350  degrees)  for 
approximately  one  hour  or  until  done. 


WRITE  YOUR  FAVORITE  RECIPES  HERE 
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Candy  and 


DATE  BARS  Mrs.  Ben  Howard 

Anne  Lee  Hardee 

1  cup  sugar  3  eggs,  separated 

1  cup  flour  1  pkg.  dates 

pinch  salt  1  cup  nuts 

Mix  sugar,  flour,  salt,  and  lightly  beaten  egg  yolks;  stir  in  chopped  dates  and  nuts;  add 
beaten  egg  whites.  Bake  at  350  degrees  30  minutes  in  greased  floured  pan. 

DATE  NUT  SWIRLES  Phyllis  McLawhorn 

FILLING: 

'/2  lb.  pitted  dates  1/3  cup  water 

Va  cup  sugar 

Cook  these  ingredients  Ave  minutes,  stir  constantly.  Remove  from  heat.  Add  Va  or  V2 
chopped  nuts. 

COOKIE: 

V2  cup  butter  or  margarine  V2 1.  vanilla 

V2  cup  brown  sugar  2  cups  plain  flour 

V2  cup  white  sugar  V2 1.  salt 

1  beaten  egg  V2 1.  soda 

Cream  butter  and  sugar,  add  egg  and  vanilla.  Sift  flour,  salt,  soda  and  blend  together.  Toss 
dough  on  floured  board.  Roll  in  oblong  shape  in  several  pieces  about  1/8  of  an  inch. 
Spread  date  filling  and  roll  up.  Put  in  refrigerator  for  24  hours.  Cut  and  bake  at  350 
degrees  until  brown. 
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BROWNIES  Phyllis  McLawhom 

1  cup  Crisco  1  cup  pecans  chopped 

1  box  dark  brown  sugar  1  pkg.  chocolate  chip  bits  (6  oz.) 

3  eggs  1 1.  vanilla 

3  cups  self— rising  flour 

Melt  Crisco  and  let  cool  for  a  few  minutes.  Mix  all  other  ingredients  together  and  add 
Crisco.  Bake  in  9x13  pan  at  350  degrees  until  brown. 

MARSHMALLOW  BROWNIES  Deanie  Haskett 

1  pkg.  Duncan  Hines  Brownie  Mix  20  marshmallows,  cut  in  half 
cup  nuts 

Mix  brownies  according  to  box  directions  including  nuts  and  bake  with  following  icing 
when  cake  is  cool. 

ICING: 

Va  cup  butter  4  tbs.  cream 

2  cups  powdered  sugar  1 1.  vanilla 

3  tbs.  cocoa 

Mix  all  ingredients.  When  smooth,  pour  over  cake.  When  icing  is  set  cut  brownies. 

EASY  FUDGE  BROWNIES  Judy  Murad 

1  cup  butter  or  margarine  2  t.  vanilla 

4  1  oz.  squares  unsweetened  chocolate     1  cup  sifted  plain  flour 

2  cups  sugar  1  cup  chopped  nuts 
4  eggs 

Melt  butter  and  chocolate  in  saucepan  over  low  heat.  Remove  from  heat  and  add  sugar. 
Beat  in  eggs  one  at  a  time.  Add  vanilla  and  flour.  Mix  well.  Add  nuts.  Bake  in  greased 
13x9  inch  pan  at  325  degrees  for  about  35  minutes.  When  cool,  frost  if  desired  with 
following: 

Creamy  chocolate  frosting:  Heat  2  tablespoons  water,  1  tablespoon  butter  and  1  (1  oz.) 
square  unsweetened  chocolate;  add  teaspoon  vanilla  and  1  cup  confectioners  sugar; 
beat  until  spreading  consistency. 

BROWNIE  DROPS  Nicky  Watson 

2  bars  Baker's  Sweet  Chocolate  t.  baking  powder 

1  tbs.  butter  1/8  t.  salt 

2  eggs  Va  t.  cinnamon 
%  cup  sugar  Va  t.  vanilla 

Va  cup  unsifted  all  purpose  flour  %  cup  finely  chopped  pecans 

Melt  chocolate  and  butter  over  hot  water;  cool.  Beat  eggs  until  foamy,  add  sugar,  2 
tablespoons  at  a  time,  beat  until  thickened.  Blend  in  chocolate.  Add  flour,  baking 
powder,  salt,  and  cinnamon,  blend.  Stir  in  vanilla  and  nuts.  Drop  by  teaspoons  onto 
greased  baking  sheet.  Bake  in  moderate  oven  (350  degrees)  until  cookies  set,  8  to  10 
minutes.  Cool  slightly  on  sheet.  Makes  about  3  dozen  cookies. 
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COCONUT-CHOCOLATE  BALLS 


Colleen  Patton 


1  stick  margarine  3  cups  chopped  pecans 

2  boxes  powdered  sugar  1  can  Eagle  Brand  Milk 
8  oz.  coconut                                     dash  salt 

Work  together  all  ingredients.  Roll  in  small  balls  and  set  in  refrigerator  for  at  least  two 
hours. 

ICING 

8  oz.  Nestles  Chocolate  block  paraffin  wax 

Melt  chocolate  and  parafin  in  double  boiler.  Using  a  toothpick  to  hold  the  balls,  dip  each 
one  in  chocolate  mixture,  coating  completely.  Place  on  wax  paper  to  harden. 

OATMEAL  CHOCOLATE  DROP  COOKIES  Betty  Fisher 

Mrs.  Roger  Richards 

2  cups  sugar  1  stick  margarine 

3  tbs.  cocoa  '  2  cup  milk 
1  t.  vanilla 

Mix  ingredients  in  sauce  pan  and  let  come  to  a  boil.  Boil  for  I'l'  minutes,  stirring 
constantly.  Remove  from  heat  and  add  '  2  cup  peanut  butter  and  2' 2  cups  uncooked 
oatmeal.  Mix  well.  Drop  by  spoonfuls  on  wax  paper  to  cool. 


TOLL  HOUSE  OATMEAL  COOKIES 


1  cup  shortening 

•^'4  cup  brown  sugar  (firmly  packed) 
^4  cup  white  sugar 

2  eggs,  unbeaten 

1' 2  cups  sifted  flour 
1  t.  soda 
1  t.  salt 


1  t.  hot  water 

1  t.  vanilla 

1  cup  nut  meats 

1  large  pkg.  Nestle's 
Chocolate  Chips 

2  cups  quick  oatmeal 


Linda  Seykora 
Penny  Snvder 


Mix  well  and  bake  at  375  degrees  for  8  minutes.  Let  cookies  cool  before  removing  from 
pan. 


COLONIAL  PEANUT  OATMEAL  COOKIES 

1  cup  shortening 

1  cup  granulated  sugar 

1  cup  light  brown  sugar 

1  t.  vanilla 

2  eggs 


Marilyn  Steele 


1  t.  soda 

3  cups  rolled  oats 

'  2  lb.  salted,  roasted  peanuts 

1'  2  cups  flour 


Cream  shortening.  Add  sugar  gradually.  Add  vanilla  and  eggs  and  beat  well.  Sift  flour  and 
soda  and  add  to  mixture.  Add  rolled  oats  and  peanuts  and  mix  well.  Drop  by 
tablespoonfuls  onto  cookie  sheets  and  bake  at  425  degrees  about  7  minutes. 
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TOM  THUMB  COOKIES  Lillian  Whitlow 

1  cup  brown  sugar  (firmly  packed)  2  cups  sifted  flour 

1  cup  Crisco  or  margarine  Va  t.  salt 

Cream  sugar  and  shortening.  Add  flour,  salt  and  blend.  Spread  mixture  in  12x16x2  inch 
pan  (greased).  Bake  at  325  degrees  for  15  minutes  or  to  a  delicate  brown. 

TOPPING: 

2  cups  brown  sugar  (firmly  packed)  4  t.  baking  powder 

2  t.  vanilla  V2 1.  salt 

4  eggs  (well  beaten)  3  cups  coarsley  shredded  cocoanut 

Va  cup  flour  2  cups  nuts,  coarsely  cut 

Add  sugar  and  vanilla  slowly  to  beaten  eggs  (thick  and  foamy).  Add  flour,  baking  powder, 
salt,  cocoanut,  nuts  and  blend.  Spread  over  baked  mixture.  Return  to  oven  at  325 
degrees.  Bake  25  to  30  minutes.  Cool  and  cut  into  small  pieces. 

CONGO  COOKIES  (Beats  the  Drums)  Freda  R.  Steinbeck 

2/3  cup  (  1  1/3  stick)  margarine  V2 1.  salt 

1  cup  brown  sugar  1 1.  vanilla 

3  eggs  1  7  oz.  pkg.  chocolate  bits 
2%  cups  plain  flour  1  cup  nuts,  chopped 

2V2 1.  baking  powder 

Melt  shortening,  add  sugar,  eggs  and  beat,  then  add  sifted  dry  ingredients  and  vanilla. 
Fold  in  chocolate  bits  and  nuts.  Bake  in  large  loaf  pan  or  two  average  cake  pans  (greased) 
for  20  minutes  at  325  degrees.  Let  cool  in  pans  then  cut  in  squares. 

CRUNCH  DROPS  (children  love  these)  Freda  Steinbeck 

2  sticks  margarine  (half  melted)  2  eggs 

1  cup  white  sugar  1 1.  vanilla 

1  cup  brown  sugar  packed  firmly 

Cream  above  ingredients  together,  then  add  the  following  ingredients  that  have  been 
sifted  together: 

2  cups  plain  flour  "  '/2 1.  salt 
1 1.  soda 

Fold  in:  2  cups  quick  oats  and  2  cups  rice  crispies.  Drop  by  teaspoons  full  on  baking 
sheet  and  bake  about  10  minutes  at  350  degrees.  Makes  about  5  lb.  cake  tin  full  or  7  to  8 
dozen. 

NUTTY  FINGERS  Thelma  Whitehurst 

V2  cup  sugar  V2 1.  salt 

2  sticks  butter  1  cup  nuts 

2  t.  vanilla  2  cups  plain  flour 

Cream  sugar  and  butter.  Add  vanilla,  salt  and  nuts.  Mix.  Add  flour  and  mix  thoroughly. 
Chill,  shape  and  bake  8  to  10  minutes  at  375  degrees. 
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NUTTY  FINGERS 


Mrs.  L.  A.  Watts 


V2  lb.  margarine  1 1.  salt 

V2  cup  confectioner's  sugar  1 1.  vanilla 

2V4  cup  plain  flour  1  cup  chopped  nuts 

Cream  margarine  with  sugar.  Add  flour,  salt,  vanilla  and  nuts.  Place  by  teaspoonfuls  on 
cookie  sheet.  Bake  at  375  degrees.  Roll  in  confectioner's  sugar. 


SANDS  (nutty  cookie)  Mrs.  Roy  Ewell 

1  cup  margarine  1 1.  hot  water 

Va  cup  sugar  dash  salt 

2V2  cups  plain  flour  2  t.  vanilla 

1  cup  finely  crushed  nuts 


Melt  margarine  and  stir  in  sugar.  Work  in  flour,  water,  salt  and  vanilla.  Add  crushed  nuts. 
Batter  is  stiff,  work  with  hands.  Pinch  off  and  roll  pieces  about  size  of  a  peanut  shell. 
Place  on  cookie  sheet  and  bake  in  375  degree  oven  for  10  minutes  (lightly  brown).  Roll  in 
confectioner's  sugar. 


CARROT  BON-BONS  (for  a  children's  Party)  Myrtie  Keel 

1  jar  {T/2  oz.)  junior  carrots  in  1  pkg.  (  9  5/8  oz.) 

butter  sauce  non-fat  dry  milk 

1  cup  smooth  peanut  butter  crystals  (4  cups) 

1  cup  sifted  confectioner's  sugar  1 1.  pumpkin  pie  spice 

Combine  carrots,  peanut  butter  and  sugar.  Stir  to  blend.  Gradually  stir  in  dry  milk 
crystals  and  spice.  At  the  end  of  the  mixing,  it  will  be  necessary  to  knead  the  mixture 
until  it  is  smooth.  Shape  mixture  into  1  inch  bails.  Wrap  in  plastic  wrap  and  tie  with 
colored  yarn.  Chill  until  ready  to  serve.  Makes  48  one  inch  balls. 


RICE  KRISPIE  DATE  SQUARES  Linda  Peele 

V2  lb.  Dates,  chopped  1  cup  sugar 

V2  stick  margarine  1  egg 

Mix  in  double  boiler  until  melted.  Pour  into  2  cups  Rice  Krispies  and  one  cup  chopped 
nuts.  Mix  well.  Pour  into  flat  pan.  Sprinkle  with  coconut.  When  cool,  cut  into  squares. 

HELLO  DOLLY  COOKIE  Mrs.  Ethel  Tucker 

Alya  Taylor 
Melba  Howard 

1  stick  butter  (melt  in  pan) 

Sprinkle  1  cup  graham  crackers  crumbs  on  butter 

Sprinkle  1  cup  angel  flake  coconut  on  top  of  crumbs 

Sprinkle  1  pkg.  (  6  oz.)  semi— sweet  chocolate  morsels  on  top  coconut 

Sprinkle  1  cup  chopped  pecans  on  top  of  morsels 

Dribble  1  cup  sweet  condensed  milk  on  top  of  nuts.  Do  Not  Stir. 

Put  in  350  degree  oven  and  bake  about  20—30  minutes.  Cut  in  squares 

while  warm. 
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CHRISTMAS  COOKIES  ,  Miriam  Higgins 

V2  lb.  butter  (1  cup)       ^  1  lb.  candied  cherries 

%  lb.  flour  (3  cups)  1  lb.  candied  pineapple 

%  lb.  sugar  {VA  cups)  ^       It.  baking  powder 

7  eggs  It.  vanilla  flavoring 

1  lb.  nuts  (4  cups)  1  t.  almond  flavoring 

1  t.  lemon  flavoring 

Cream  butter,  sugar;  add  eggs  and  flour  (sifted  with  baking  powder).  Add  flavorings,  nuts 
and  fruits.  Drop  on  greased  cookie  sheet  and  bake  350  degrees  until  brown  around  edges. 
This  may  be  used  as  a  white  fruit  cake. 

SUGAR  COOKIES  "       M  iriam  Higgins 

V2  cup  butter  It.  vanilla 

1  cup  sugar  2  cups  flour 

1  egg  '/2 1.  salt 

1  tbs.  cream  1 1.  baking  powder 

Cream  butter  with  sugar  until  light.  Add  beaten  egg,  cream  and  vanilla.  Sift  flour  with  salt 
and  baking  powder.  Add  to  creamed  mixture  and  mix  well.  Chill  overnight  and  roll  out 
and  cut.  Bake  at  325  degrees. 

GINGER  KRINKLES  Kay  Clemens 

%  cup  shortening  , 
1  cup  brown  sugar 

Cream  well  these  two  ingredients. 

1  egg  beaten 

4  tbs.  molasses 
2V4  cup  flour 

1/4 1.  salt  , 

2  t.  soda 

1 1.  cinnamon 

1 1.  ginger  ^ 
V2 1.  cloves 

Mix  together  and  chill.  Then  roll  into  balls  about  l'/2"  in  diameter.  Cover  balls  with  white 
sugar.  Bake  at  350  degrees  until  brown  around  the  edges. 

HUMDINGERS  Betty  S.  Turner 

2/3  cup  sugar  It.  vanilla 

V2  lb.  dates  '/2  to  1  cup  nuts 

1  stick  margarine  ^     .     4  cups  Rice  Krispies 

'/2  cup  powdered  sugar 

<^ 

Cook  sugar,  dates,  and  margarine  in  heavy  sauce  pan  for  5—6  minutes,  stirring  to  blend 
ingredients  thoroughly.  Remove  from  heat  and  stir  in  vanilla,  nuts  and  Rice  Krispies. 
Spread  in  greased  10"xl4"  pan.  Use  back  of  spoon  to  pack  slightly.  Cool.  Cut  in  narrow 
bars.  Put  into  paper  bag  with  powdered  sugar,  about  one— fourth  at  a  time  and  shake  to 
coat  lightly.  Makes  about  9  dozen.  Just  as  good  when  frozen  and  allowed  to  thaw  before 
serving. 

64 


FRUIT  CAKE  COOKIES 


Betty  S.  Turner 


'  2  lb.  margarine 
'/2  lb.  brown  sugar 
3  eggs 

2'/2  cups  self— rising  flour 
l'/?  t.  soda 

6  slices  candied  pineapple  (diced) 


'  J  lb.  candied  cherries  (diced) 
1  lb.  dates  (diced) 
1'  J  tbs.  milk 
'  J  t.  vanilla 

1  cup  pineapple  preserves 
4  cups  pecans 


Cream  margarine,  add  sugar  and  mix  well.  Add  eggs,  one  at  a  time,  beating  well  alter 
each.  Sift  flour  and  soda  together.  Measure  1  cup  of  flour  mixture  and  combine  with 
diced  fruit  to  coat.  Add  flour  and  milk  alternately,  beginning  and  ending  with  flour.  .Add 
vanilla.  Add  all  coated  fruits,  pineapple  preserves  and  nuts.  Mix  well.  Drop  by  teaspoons 
onto  greased  cookie  sheet.  Bake  15  to  20  minutes  at  325  degrees.  Remove  from  oven 
when  firm  and  lightly  browned.  Allow  to  cool  for  just  a  few  seconds  and  remove  with 
spatula.  Place  on  rack  to  cool  —  make  sure  cookies  are  thoroughly  cool  before  packing 
into  containers  to  store  or  freeze.  Makes  about  200  cookies. 


CRANBERRY  CHEWS 

2  eggs  1'  J  cup  packaged  biscuit  mix 

%  cup  sugar  1  8  oz.  can  jellied  cranberry  sauce 

1  tbs.  lemon  juice  1  cup  chopped  pecans 

V4 1.  nutmeg 

Beat  together  eggs,  sugar,  lemon  juice  and  nutmeg  till  light  and  fluffy.  Stir  in  biscuit  mix. 
Cut  cranberry  sauce  into  '  2  inch  cubes.  Gently  fold  cubes  into  batter  along  with  pecans. 
Spread  into  greased  floured  13x9x2  inch  pan.  Bake  at  350  degrees  for  20  to  25  minutes. 
Cool  and  sprinkle  with  sifted  confectioner's  sugar.  Cut  into  3x1  bars. 


LEMON  BARS 

1' 2  cup  flour  1  stick  margarine 

'  2  cup  brown  sugar 

Combine  ingredients  and  pour  into  9x13  inch  pan.  Bake  10  minutes  at  275  degrees. 


FILLING  FOR  LEMON  BARS: 

2  eggs,  well  beaten  2  tbs.  flour 

1  cup  brown  sugar  '  2 1.  baking  powder 

1' 1  cup  coconut  '/4  t.  salt 

'/2  cup  chopped  pecans  '  2 1.  vanilla 

Mix  ingredients  and  pour  over  baked  pastry.  Bake  20  minutes  at  350  degrees.  Remove 

and  glaze  with  combination  of  one  tablespoon  butter,  two  tablespoons  lemon  juice  and 
one  cup  powdered  sugar. 


65 


CHEESE  PENNIES 


Anne  H.  Stott 


1  stick  of  butter  or  margarine 
V2  lb.  mild  cheese  (grated) 

1  cup  plain  flour 
'/2 1.  salt 

V2  pkg.  onion  soup 

Cream  butter  and  cheese.  Let  stand  at  room  temperature  until  creamy.  Add  flour,  salt 
and  soup.  Mix  well.  Shape  in  4  rolls.  Wrap  in  foil  separately.  Freeze.  Slice  very  thin.  Bake 
8  to  10  minutes  at  400  degrees. 

CHEESE  WAFERS  Jakie  Castevens 

2  cups  grated  cheese  (sharp)  %  cup  chopped  nuts 
1  stick  butter  V2 1.  salt 

1  cup  flour 

Mix  all  ingredients  together  well.  R)rm  into  rolls  on  waxed  paper  and  place  in  refrigerator 
overnight.  Cut  into  thin  slices  and  bake  on  cookie  sheet.  Bake  about  10  minutes  in  oven 
pre— heated  to  350  degrees. 

KRISP  CHEESE  BISCUIT  Mrs.  I.  J.  Edwards,  Jr. 

2  sticks  butter  V2 1.  salt 

2  cups  sharp  cheese,  grated  Va  t.  red  pepper 

('/2lb.)  2  cups  Rice  Krispies 

2  cups  plain  flour 

Mix  butter,  cheese  and  flour  together.  Add  other  ingredients.  Make  into  small  balls 
(marble  size)  and  place  on  cookie  sheet.  Ratten  with  a  fork.  Cook  8  minutes  at  375 
degrees. 

CHEESE  STRAWS  Betty  S.  Turner 

1  lb.  Sharp  or  ex— sharp  cheese  Va  t.  red  pepper 

V2  lb.  margarine,  room  temperature  V2 1.  paprika 

1 1.  salt  3  tbs.  warm  water 

3  cups  plain  all— purpose  flour 
(Do  not  use  self  rising) 

Grate  cheese  very  fine.  Combine  cheese  and  margarine.  Mix  the  dry  ingredients  and 
gradually  blend  into  the  cheese  and  margarine  mixture.  Add  water  gradually  until  dough 
is  soft  enough  to  push  through  cookie  press.  Use  cookie  press,  star  design,  to  form  cheese 
straws  on  ungreased  cookie  sheet.  Cut  into  desired  length.  Bake  at  350  degrees  for  10  to 
15  minutes.  Makes  6  or  8  dozen  depending  on  size. 

PEANUT  BLOSSOMS  Alya  Taylor 

V2  cup  shortening  1  egg,  unbeaten 

V2  cup  peanut  butter  2  tbs.  milk 

V2  cup  sugar  1 1.  vanilla 

V2  cup  brown  sugar  %  cup  self— rising  flour 

Cream  shortening,  peanut  butter,  and  sugars  together.  Add  egg,  milk,  and  vanilla.  Blend  in 
flour  and  mix  thoroughly.  Shape  by  making  balls  about  the  size  of  a  marble.  Roll  in 
granulated  sugar;  place  on  ungreased  cookie  sheet.  Bake  at  375  degrees  for  8  minutes  or 
until  lightly  brown.  Remove  from  oven  and  place  Hershey's  silver  top  in  the  middle  of 
each  cookie  pressing  down  as  you  place  it.  66 


CHOCOLATE  FUDGE 


Frances  Strawn 


1  stick  butter 
V2  cup  white  syrup 


2  square  of  chocolate  (unsweetened) 
1 1.  vanilla 


V2  cup  evaporated  milk 
2  cup  sugar 

Mix  ingredients  together  and  boil  slow  for  about  10  minutes  until  soft  ball.  Check  in  cold 
water.  Stir  until  mixed  good  and  then  don't  stir  except  occasionally.  Beat  with  mixer 
until  thick  and  drop  on  wax  paper. 


FAILPROOF  FUDGE 

2V2  cups  sugar 

6V2  ounces  of  canned  milk 

1  stick  of  butter 

Combine  these  ingredients  in  a  saucepan  and  bring  to  a  rolling  boil.  Stir  and  cook  for  six 
minutes. 

1  small  pkg.  semi— sweet  chocolate  drops 

1 1.  vanilla 

1  cup  chopped  nuts 

Add  one  small  package  of  semi— sweet  chocolate  drops  and  stir  until  melted.  Add  1 
teaspoon  vanilla  and  1  cup  chopped  nuts.  Beat  well  and  pour  in  buttered  dish.  Cut  into 
squares  when  cooled. 


OATMEAL  FUDGE  Marilyn  Steele 

2  cups  sugar  1 1.  vanilla 

3  tbs.  cocoa  or  1  sq.  chocolate  •/2  cup  margarine 
V2  cup  peanut  butter 


Stir  over  low  heat  until  ingredients  are  blended  and  melted  in  a  2  qt.  saucepan.  Turn  heat 
up  to  medium,  bring  to  boil.  Boil  for  3  minutes.  Remove  from  heat  and  stir  in  3  cups 
quick  cooking  rolled  oats.  Pour  onto  buttered  10x15  cookie  sheet.  Cool  and  cut  in 
squares. 


1  recipe  chocolate  fudge 
1  recipe  blonde  fudge 

Prepare  chocolate  and  blonde  fudge  by  recipe  below.  Pour  chocolate  layer  into  pan. 
Prepare  blonde  fudge  and  pour  on  top.  Chocolate  fudge  layer  may  be  cold;  or  blonde 
layer  can  be  poured  on  before  chocolate  layer  is  cold  if  two  people  are  making  batches. 
Cool  at  room  temperature  and  cut  into  squares.  Makes  about  4  pounds. 


V2  cup  milk 


TWO-LAYER  FUDGE 


Helen  Tyndall 

(A  delightful  Combination  of  Chocolate  &  Vanilla) 
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cHocoLATfc:  fudc;e 


'  I  c  up  milk  2  oz.  unsweetened  chocolate 

:i  cups  sugar  1  t.  vanilla 

3  tbs.  butter  1  cup  coarsely  chopped  walnuts  or  pecans 
2  tbs.  light  or  dark  corn  syrup 

Combine  sugar,  milk,  butter,  syrup  and  chocolate  in  heavy  3  qt.  saucepan.  Cook  over 
medium  heat,  stirring  constantly,  until  mixture  boils.  Then,  cook  stirring  occasionally, 
until  temperature  reaches  238  degrees  on  candy  thermometer,  or  until  soft  ball  stage  in 
cold  water  remove  fudge  from  heat  —  add  vanilla  —  cool  to  lukewarm  (110)  degrees.  Beat 
until  fudge  thickens  and  loses  gloss.  Stir  in  nuts.  Quickly  pour  into  greased  8x2"  pan. 
When  cold,  cut  into  squares. 

BLONDK  FUDCIK 

Follow  recipe  for  chocolate  fudge  omitting  chocolate  and  increasing  corn  syrup  to  3 
tablespoons  and  vanilla  to  2  teaspoons. 

SUGAR  PEANUTS  Mrs.  Rhett  (Joanne)  Honeycutt 

1  cup  of  sugar  3  cups  shelled  peanuts 
'  1  cup  of  water 

Cook  sugar  and  water  on  stove  at  2  until  sugar  dissolves.  Add  3  cups  of  shelled  peanuts,  (I 
leave  the  skins  on.)  and  cook  on  second  stirring  occasionally  until  sugar  crystallizes 
around  peanuts.  All  liquid  must  be  gone.  The  water  will  just  evaporate.  Put  sugar  peanuts 
on  flat  pan  in  oven  at  275  degrees  for  about  30  to  45  minutes.  Test  one  after  30  minutes. 
Judge  doneness  to  your  own  liking.  Let  cool. 

PEANUT  BRITTLE  Deanie  Boone  Haskett 

2  cup  white  sugar  2  —  4  cup  raw  peanuts 
'  J  cup  white  Karo  syrup  1  t.  soda 

'  2  cup  water 
1  t.  salt 

Mix  ingredients  except  peanuts.  Cook  to  200  degrees  (a  full  boil  stage.)  Add  peanuts.  Stir 
constantly.  Cook  to  294  degrees  or  until  peanuts  are  brown.  Remove  from  fire.  Add  soda. 
Stir  quickly  and  pour  in  greased  marble  slab.  Run  knife  under  candy  to  prevent  sticking. 
Break  into  pieces. 

MAPLE  NUT  CANDY  Betty  S.  Turner 

1  lb.  pecans,  chopped  ^  i  block  parafin 

2'  J  boxes  powdered  sugar  1  6  oz.  pkg.  semi— sweet  chocolate  chips 

1  stick  margarine,  room  temperature 
3  tbs.  maple  flavoring 

1  can  Eagle  Brand  Sweetened  Condensed  milk  (15  oz.) 

Mix  pecans,  sugar,  margarine,  flavoring,  and  milk  together  thoroughly.  Shape  into  small 
balls  and  chill.  Melt  parafin  and  chocolate  chips  in  double  boiler  or  in  very  heavy 
saucepan  over  low  heat.  Using  an  ice  pick  (or  similar  object)  dip  each  chilled  ball  in 
chocolate.  Place  on  cookie  sheet  to  cool.  (Keep  chocolate  over  very  low  heat  while 
dipping  to  keep  it  from  getting  hard.) 
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PULL  CANDY  (Taffy) 


Belly  S.  Turner 


Children  enjoy  helping  to  make  this  almost  as  much  as  ihey  enjoy  eating  it;  so  do  some  of 
us  older  ones.  One— half  the  recipe  works  good  for  beginners. 

4  cups  sugar 
1  cup  vinegar 
'  2  cup  water 

Combine  sugar,  vinegar,  and  water  in  a  saucepan.  Cook  over  medium— high  heat,  stirring 
until  sugar  dissolves.  Continue  to  cook  without  stirring  until  it  spins  a  thread  or  forms  a 
hard  ball  when  tried  in  cold  water  (280  degrees  K)  Remove  from  heat  and  pour  into  two 
buttered  platters  or  three  plates.  As  candy  cools  pull  edges  to  the  inside  so  it  will  cool 
evenly.  .\s  soon  as  candy  is  cool  enough  to  handle,  grease  hands  with  margarine  and  pull 
until  white  and  firm.  Stretch  out  on  waxed  paper  and  break  or  cut  into  serving  pieces. 
Makes  75—80  pieces.  ^ 

DIVINITY  Betty  S.  Turner 

(Never  fails  when  candy  thermometer  is  used) 

4  cups  sugar  3  egg  whites  stiffly  beaten 

1  cup  light  corn  syrup  1  t.  vanilla 

cup  water  1  cup  broken  pecans 


Combine  sugar,  syrup,  and  water  in  saucepan  over  medium  heat.  Stir  until  dissolved;  then 
cook  without  stirring  to  255  degrees  F.  (a  little  dropped  into  cold  water  forms  a  hard 
ball).  Remove  from  heat  and  pour,  beating  constantly,  in  a  fine  stream  into  stiffly  beaten 
egg  whites.  (Do  not  beat  egg  whites  until  just  before  desired  temperature  is  reached). 
Continue  beating  until  mixture  holds  its  shape  and  loses  its  gloss.  Add  vanilla  and  nuts. 
Mix  and  drop  quickly  from  tip  of  spoon  onto  waxed  paper.  Makes  about  8  dozen  pieces. 

CARAMEL  NUT  ROLL 

4  cups  sugar 

1  cup  Karo  syrup 

1  cup  water 

Cook  until  it  forms  a  firm  ball  when  dropped  in  cold  water.  Remove  from  heat. 
Add: 

1  stick  butter  2  small  cans  Pet  Milk 

Return  to  stove  and  cook  again  until  it  forms  a  firm  ball,  again.  Be  sure  to  cook  the 
second  time  on  low  heat  or  it  will  burn. 

Remove  from  heat:  add  1  teaspoon  vanilla  and  beat  until  stiff.  Stir  in  1  qt.  pecans. 

Grease  a  portion  of  cabinet  top  with  butter  and  with  greased  hands.  Work  candy  into  two 
rolls  and  slice  when  completely  firm. 
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BUTTERSCOTCH  CRUNCHIES  '         Betty  S.  Turner 

1  6  oz.  pkg.  Butterscotch  morsels 
1  3  oz.  can  chow  mein  noodles 
1  cup  salted  peanuts 

Melt  butterscotch  morsels  in  a  heavy  saucepan  over  very  low  heat  (or  in  top  of  double 
boiler  over  hot,  not  boiling,  water.)  Stir  constantly.  Remove  from  heat.  Stir  in  noodles 
and  nuts.  Drop  by  teaspoonfuls  onto  waxed  paper.  Let  stand  until  set,  approximately  20 
minutes.  Make  about  4  dozen.  Excellent  quick  candy. 

CANDIED  APPLES  Betty  S.  Turner 


12  red  medium  size  apples  few  grains  salt 

12  wooden  skewers  or  sticks  1  cup  water 

2  cups  sugar  IV2 1.  red  veg.  coloring 

'/2  cup  light  corn  syrup  few  drops  oil  of  cinnamon 

Wash  and  dry  apples,  insert  sticks  in  blossom  end.  Combine  the  sugar,  syrup,  salt,  and 
water  in  a  saucepan.  Place  over  medium  heat  and  stir  until  sugar  dissolves.  Cook  without 
stirring  to  300  degrees  F.  (brittle  when  dropped  in  cold  water)  Place  saucepan  over 
boiling  water  to  keep  hot.  Add  the  coloring  and  oil  of  cinnamon.  Holding  apple  by  the 
stick,  dip  into  the  hot  syrup  quickly  and  twist  to  spread  the  syrup  evenly.  Place  upright 
on  a  greased  pan  and  allow  to  cool.  (Oil  of  cinnamon  can  be  purchased  at  most  drug 
stores.) 

ROSEMARY'S  CANDY 


6  cups  sugar  1  14'/2  oz.  can  evaporated  milk 

V2  lb.  butter  or  margarine  3  cups  chopped  nuts  or  coconut 

2  cups  dark  corn  syrup  1  t.  vanilla 

Cook  sugar,  butter,  syrup  and  milk  together  over  low  heat  for  about  30  minutes.  Stir  the 
mixture  frequently.  Then  add  the  nuts  or  coconut  and  cook  on  high  heat  to  soft  ball 
stage.  Stir  constantly.  Add  vanilla,  then  cool  to  lukewarm  and  beat  hard  until  mixture 
loses  its  gloss  and  starts  to  hold  its  shape.  Pour  into  large  buttered  pans  or  spoon  into 
little  mounds  on  wax  paper.  Makes  about  5  dozen  squares.  Store  in  airtight  container. 

STRAWBERRY  PRESERVES  Martha  Coffman 


1  heaping  pint  of  berries 
1  level  pint  of  sugar 


Put  on  stove  together  and  stir  until  it  comes  to  a  boil  and  then  add  another  pint  of  each 
as  above  and  stir  until  this  comes  to  a  boil.  Then  add  another  pint  of  each  and  boil  at 
medium  rate  for  20  minutes  exactly.  Never  use  more  than  3  pints  at  one  time.  At  the  end 
of  20  minutes,  remove  from  stove  and  stir  until  foam  disappears.  Put  up  cold  in  jelly 
glasses.  Top  with  paraffin. 
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STRAWBERRY  PRESERVES 


Mrs.  Beulah  W.  Staples 


2  qts.  capped  strawberries 
8  cups  sugar 
4  tbs.  vinegar 

When  mixture  comes  to  a  rolling  boil,  boil  15  minutes.  Let  cool  over  night.  Stir  several 
times  at  intervals  before  putting  in  jars.  Pack  in  sterlized  jars. 

SPICY  RED  WATERMELON  PRESERVES  Margie  Bowers 

4  quarts  diced  red  watermelon  meat        2  slices  lemon 

5  cups  sugar  1  stick  cinnamon 
Va  t.  salt  1  t.  whole  cloves 
V2  cup  vinegar 

Put  diced  melon  in  a  colander,  and  with  the  hands,  squeeze  out  as  much  juice  as  possible. 
Let  drain  for  1  hour.  Put  melon,  sugar,  salt,  vinegar,  and  lemon  in  preserving  kettle.  Add 
spices,  tied  in  a  bag.  Cook  slowly  for  50  to  60  minutes.  Stir  occasionally  to  prevent 
sticking.  Fill  hot,  sterilized  jars;  seal. 


1  gallon  figs 

2  quarts  sugar 
Juice  of  2  lemons 

Select  only  perfect  figs  which  are  ripe  but  not  soft.  You  may  peel  or  not  (I  don't  peel). 
Place  figs  in  alternate  layers  with  sugar  in  an  enamel  or  stainless  steel  pot.  Let  stand 
overnight.  Next  morning,  lift  the  figs  out  of  the  syrup  which  formed  during  the  night. 
Bring  syrup  to  a  boil.  Drop  figs  into  boiling  syrup  a  few  at  a  time.  Cook  until  tender, 
transparent,  and  amber  colored,  (about  1  to  V/2  hours.)  Add  juice  of  lemons  and  cook  5 
to  10  minutes  more.  Remove  figs  from  syrup  and  put  into  hot  jars.  Cook  syrup  until 
thick  and  pour  over  figs  to  V4  inch  of  top  of  jar.  Seal,  label  and  store  in  cool,  dry  place. 


FIG  PRESERVES 


Verna  Cox 


WRITE  YOUR  FAVORITE  RECIPES  HERE: 
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APPLE  PAN  DOWDY 


Willene  O'Neal 


2  cups  peeled  diced  apples 
^2  cup  pecans 
1  cup  sugar 
V4 1.  salt 


1 1.  cinnamon 
V2 1.  nutmeg 
legg 

1  cup  flour 
1 1.  soda 


Mix  apples,  pecans,  sugar  and  salt,  let  stand  15  minutes.  Add  cinnamon,  nutmeg,  egg,  and 
flour.  Beat  well.  Add  one  teaspoon  soda  dissolved  in  2  tablespoons  water.  Bake  45 
minutes  in  350  degree  oven.  Serve  plain  or  with  whipped  cream  or  ice  cream. 


APPLE  DUMPLINGS  Helen  Tyndall 

2  cups  sugar  6  apples 

2  c\ips  water  2  cups  enriched  flour 

V2 1.  cinnamon  1 1.  salt 

V4 1.  nutmeg  2  t.  baking  powder 

Va  cup  butter  %  cup  shortening 

V2  cup  milk 

Make  syrup  of  sugar,  water,  cinnamon,  and  nutmeg,  add  butter.  Pare  and  core  apples;  cut 
into  fourths  or  leave  whole.  Sift  flour,  salt  and  baking  powder;  cut  in  shortening.  Add 
milk  all  at  once  and  stir  until  moistened.  Roll  V4  inch  thick;  cut  in  five  inch  squares. 
Arrange  apple  on  each  square.  Sprinkle  generously  with  additional  sugar,  cinnamon  and 
nutmeg;  dot  with  butter;  fold  corners  to  center,  pinch  edges  together.  Place  one  inch 
apart  in  deep  greased  baking  pan.  Pour  syrup  over.  Bake  in  moderate  oven  375  degrees  35 
minutes.  Serve  hot  with  cream  or  ice  cream. 
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BANANA  PUDDING 


Mrs.  Eddie  Smith 


1  cup  sugar 

2  tbs.  flour 


1  egg,  well  beaten 

2  cups  milk 


Add  sugar,  flour  and  well  beaten  egg,  stir  in  milk,  slowly  until  2  cups  have  been  added. 
Cook  over  low  heat  until  it  thickens  (about  ten  to  fifteen  minutes).  Let  cool  and  add  V2 
teaspoon  vanilla.  Blend  well.  Put  layer  of  vanilla  wafers,  layer  pudding  mixture,  then  layer 
bananas.  Keep  adding  layers  until  all  pudding  mixture  is  used. 


BANANA  PUDDING 

cup  sugar 
V4 1.  salt 

1  14^2  oz.  condensed  milk 
3  eggs,  separated 


Alya  Taylor 


1 1.  vanilla 
5  ripe  bananas 

cup  sugar 
Vanilla  Wafers 


Combine  first  3  ingredients  in  top  of  double  boiler.  Cook  over  boiling  water  until  hot. 
Beat  egg  yolks,  gradually  stir  them  in  to  the  mixture  by  adding  a  little  of  the  hot  mixture 
to  the  eggs,  stirring,  and  adding  until  the  egg  mixture  is  hot.  Then  add  to  the  milk,  etc. 
stirring  as  you  add  it.  Cook,  stirring  constantly  until  mixture  thickens — about  15 
minutes.  Remove  from  heat  and  add  vanilla.  Line  bottom  of  a  pan  (or  casserole  dish)  with 
vanilla  wafers.  Top  with  sliced  bananas.  Pour  on  a  portion  of  the  custard.  Continue  to 
layer  custard,  bananas  and  wafers  being  sure  that  thecustardis  last.  Beat  egg  whites  until 
stiff  and  will  stand  in  peaks.  Add  Va  t.  baking  powder  and  V4  cup  sugar  and  continue 
beating.  Pile  the  beaten  egg  whites  on  top  of  the  pudding.  Bake  at  425  degrees  for  5 
minutes.  Reduce  temperature  to  300  and  bake  15  minutes  or  until  as  brown  as  you  like 
it.  This  recipe  makes  6  to  8  servings. 


BLUEBERRY  DREAM  CREAM 
1  stick  butter 

1^2  cup  graham  cracker  crumbs,  crushed 
1  8  oz.  pkg.  cream  cheese 


Betty  Chapman 


y%  cup  sugar 

2  envelopes  Dream  Whip 
1  can  blueberrie  pie  filling 


Melt  butter  in  a  9x12"  pan.  Add  graham  crackers.  Mix  cheese  and  sugar  until  soft.  Beat 
Dream  Whip  and  add  to  cheese  mixture.  Chill  crust.  Pour  cheese  mixture  over  crust,  then 
spread  pie  filling  over  cheese. 


BLUEBERRY  DUMPLINGS  Mrs.  Paul  Dupree,  Jr. 

21/2  cups  blueberries  1  cup  all  purpose  flour 

1  cup  sugar  2  tbs.  sugar 

dash  salt  2  t.  baking  powder 

1  cup  water  V4 1.  salt 

1  tbs.  lemon  juice  1  tbs.  butter 

V2  cup  milk 

Bring  first  four  ingredients  to  boiling.  Cover,  simmer  five  minutes.  Add  lemon  juice.  Sift 
together  dry  ingredients,  cut  in  butter  till  like  coarse  meal.  Add  milk  all  at  once.  Stir  only 
till  flour  is  dampened.  Drop  batter  from  tip  of  tablespoon  into  bubbling  sauce,  making  6 
dumplings.  Cover  tightly.  Cook  over  low  heat  10  minutes  without  peeking.  Serve  hot  with 
cream. 
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BREAD  PUDDING 


Mrs.  Larry  Sadler 


3  slices  3  day  old  bread 
(toasted  &  crumbled) 

1  cup  milk 

2  eggs 

¥2  cup  sugar 

dash  nutmeg  or  cinnamon 


1  small  can  pineapple 

V4  cup  coconut  and/or  raisins 

2  t.  flour 
Va  cup  milk 
1 1.  vanilla 

1  pkg.  vanilla  pudding 


Prepare  pudding  according  to  directions  on  box.  Mix  all  ingredients  together.  Place  in 
buttered  dish.  Bake  at  400  degrees  for  1  hour  or  until  brown  on  top. 

CHERRY-COCONUT  DESSERT  Linda  Seykora 


PASTRY: 


1  cup  sifted  flour  V2  cup  butter 

3  tbs.  pov^dered  sugar 


Heat  oven  to  350  degrees.  Mix  flour,  butter  and  sugar  until  smooth.  Spread  mixture  in 
oblong  pan  (10x6xlV2).  Bake  about  25  minutes. 


FILLING: 


2  eggs,  slightly  beaten  It.  vanilla 

1  cup  sugar  %  cup  chopped  nuts 

Va  cup  flour  V2  cup  coconut 

V2 1.  baking  powder  V2  cup  quarted  marachino  cherries 

Va  t.  salt 


Stir  all  ingredients  into  eggs.  Spread  over  baked  pastry.  (No  need  to  cool).  Bake  about  25 
minutes  at  350  degrees.  Cut  into  squares  and  serve  as  cookies. 

CRANBERRY  CRUNCH  Miss  Alya  Taylor 


1  cup  uncooked  rolled  oats  (quick)         V2  cup  oleo 

V2  cup  all  purpose  flour  1  can  whole  cranberry  sauce 

1  cup  brown  sugar,  packed 

Mix  oatmeal,  flour  and  brown  sugar  until  "crumbly".  Place  half  of  this  mixture  in  bottom 
of  8x8  pan  which  has  been  buttered.  Next,  put  one— half  of  the  can  of  cranberry  being 
sure  that  it  is  spread  over  all  the  surface.  Then  put  the  other  half  of  the  dry  ingredients 
and,  lastly,  the  cranberry  sauce.  Melt  V2  cup  butter  and  pour  over  the  top.  Bake  at  350 
degrees  for  about  30  minutes.  Serve  piping  hot  topped  with  vanilla  ice  cream.  Can  be 
made  and  put  in  the  refrigerator  and  cooked  in  time  to  serve  hot  or  warm. 

MELON  FRUIT  CUP  Lillian  Whitlow 

Va  medium  watermelon  1  cantaloupe 

Cut  both  into  small  cubes  or  balls.  Top  with  dewberries  or  other  berries  as  desired.  Add  a 
few  drops  of  lemon  juice.  Chill  and  serve.  Serves  8. 
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HOT  FRUIT  CASSEROLE 


Carolyn  Williamson 


1  can  pears,  cut  in  chunks 

1  can  pineapple  chunks 

1  can  peaches,  sliced 

1  can  blue  plums  whole  or 

1  can  black  cherries 

1  small  bottle  maraschino  cherries 


2  bananas,  sliced 
1  can  applesauce 

1/3  cup  melted  butter 
%  cup  brown  sugar 

3  tbs.  brown  sugar 

1  cup  chopped  pecans 


Drain  all  canned  fruit  and  set  aside.  Combine  butter,  sugar  and  applesauce.  Heat  to  a 
boiling  point.  Place  all  fruit  in  large  casserole  and  pour  the  cooked  sauce  over  the  fruit. 
Sprinkle  with  brown  sugar  and  nuts.  Bake  one  hour  at  300  degrees. 


LEMON  DESSERT  Gale  Dorsey  Sanderson 

4  eggs,  separated  1  tbs.  lemon  rind 

IV2  cups  sugar  2  tbs.  lemon  juice 

4  t.  cream  of  tartar  V2  pint  whipping  cream 

Beat  egg  whites,  add  one  cup  sugar  and  cream  of  tartar  very  slowly.  When  stiff  line  a 
greased  pie  pan  with  batter  and  bake  one  hour  at  250  degrees.  Put  yolks  in  double  boiler 
and  beat  slightly,  add  rest  of  sugar,  lemon  juice  and  rind.  Cook  until  thick.  Cool.  Add  half 
of  whipped  cream — fill  meringue.  Top  with  rest  of  whipped  cream. 


VANILLA  ORANGE  PUDDING  Julia  Justice 

2  pkgs.  instant  vanilla  pudding  mix         3  oranges,  cut  into  small  pieces 

3  cups  milk  sugar 

Mix  pudding  and  milk  according  to  directions  on  box.  Put  bowl  in  refrigerator  until  time 
to  serve.  Cut  three  oranges  into  small  pieces  into  another  bowl.  Sprinkle  with  sugar  and 
let  stand  in  refrigerator.  Just  before  serving,  combine  pudding  and  orange  mixtures.  Put 
on  slices  of  angel  food  cake  or  serve  in  sherbert  dishes  with  slice  of  pound  cake.  Peaches 
are  also  good  in  place  or  oranges. 


GRAHAM  CRACKER  DESSERT  Mrs.  Ben  Howard 

1  family  size  or  2  regular  size  pkgs.         1  cup  sugar 

cherry  jello  made  by  directions  on  box  1  small  can  crushed  pineapple 
36  Graham  crackers  (about)  (well  drained) 

2  sticks  butter  1  can  Baker's  coconut  (dry) 
2  whole  eggs,  beaten  1  cup  chopped  pecans 

Melt  butter  until  hot.  Pour  over  eggs,  stir  well.  Add  sugar,  pineapple,  coconut  and  nut 
meat.  Beat  well  after  each.  Grease  dish  liy2x7'/2xl'/2.  Line  dish  with  whole  crackers. 
Spoon  in  half  of  mixture.  Add  another  layer  of  crackers  and  spread  with  remainder  of 
mixture.  After  jello  has  thickened,  pour  over  mixture.  Return  to  refrigerator  to  finish 
jelling.  Serve  with  whipped  cream.  Makes  15  to  17  servings. 
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WHITE  FLUFF 


Charlotte  Romey 


1  cup  boiling  water 
1  tbs.  Knox  gelatine 
4  egg  whites 
IV4  cups  sifted  sugar 


1  chopped  banana 

1  cup  crushed  pineapple 

juice  of  1  lemon 
%  cup  nuts 


Dissolve  gelatine  in  boiling  water  and  keep  hot  (but  do  not  boil).  Beat  whites  of  eggs  stiff. 
Pour  gelatine  mixture  over  egg  whites  and  beat.  Add  sugar  and  beat  for  V2  hour.  Add 
banana,  pineapple,  lemon  juice  and  nuts.  Mix  all  well  and  pour  into  a  shallow  pyrex  pan. 
Keep  in  refrigerator  and  serve  with  whipped  cream. 


SHERBERT  DESSERT 


Mrs.  Eleanor  Sullivan 


1  large  box  dream  whip  ( 2  envelopes) 
plus  3  tbs.  sugar  (follow  directions 
on  box) 


18  coconut  bars  (cookies)  crumbled 
%  cup  chopped  nuts 
V2  gal.  sherbert 


Mix  dream  whip  as  directions  say,  adding  sugar.  Stir  cookie  crumbs  into  whip,  then  nuts. 
Put  one  half  of  the  mixture  in  a  9x12  baking  dish.  Spoon  V2  gallon  softened  sherbert  of 
any  flavor.  Put  other  half  of  mixture  on  top  of  sherbert.  Freeze.  Take  from  freezer  and 
serve  immediately.  Makes  12  to  15  servings. 


FROSTY  STRAWBERRY  SQUARES 


1  cup  sifted  all  purpose  flour 
Va  cup  brown  sugar 

V2  cup  chopped  walnuts 

V2  cup  butter  or  margarine,  melted 

2  egg  whites 


Mrs.  Joe  O.  Swain 

1  cup  sugar 

2  cups  sliced  fresh  strawberries  or 

1  10  oz.  pkg.  frozen  berries  partially 
thawed  (reduce  sugar  to  2/3  cup) 

2  tbs.  lemon  juice 

V2  pint  whipping  cream 


Stir  together  first  four  ingredients,  spread  evenly  in  shallow  baking  pan.  Bake  in  350 
degree  oven  20  minutes,  stir  occasionally.  Sprinkle  2/3  of  crumb  mixture  in  13x9x2 
baking  dish.  Combine  egg  whites,  sugar,  berries  and  lemon  juice  in  large  bowl.  Beat  with 
electric  beater  at  high  speed  until  stiff  peaks  appear  or  about  10  minutes.  Fold  in 
whipped  cream,  spoon  over  crumb  mixture,  top  with  remaining  crumbs.  Freeze  six  hours 
or  overnight.  Cut  into  10  —  12  squares.  Trim  with  whole  strawberries. 


STRAWBERRY  CREAM  SQUARES 


Betty  Chapman 


2  large  ripe  bananas,  finely  diced 
V2  cup  nuts 

1  carton  sour  cream  (8  oz.) 


2  3  oz.  pkgs.  strawberry  jello 

1  cup  boiling  water 

2  10  oz.  pkgs.  frozen  strawberries 
1  13V'2  oz.  can  crushed  pineapple 

Dissolve  jello  in  water,  add  frozen  strawberries.  Stir  until  thawed.  Add  pineapple  and 
bananas  finely  diced.  Pour  V2  of  mixture  into  a  2  quart  casserole  dish.  Chill  until  firm. 
Spread  1  cup  sour  cream  over.  Pour  remaining  mixture  on  top.  Nuts  optional. 


WRITE  YOUR  FAVORITE  RECIPES  HERE: 
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Pickles 


and 


Relishes 


CRISP  CUCUMBER  PICKLES  Mrs.  George  Tyndall 

(Use  crock  or  enamel  container) 

1  peck  medium  cucumbers  (or  fill  crock) 
1  cup  salt 
1  gallon  water 

Soak  whole  cucumbers  in  hot  brine  3  days  pouring  off  brine  each  day. 

4  day  —  soak  in: 

1  box  alum  to  1  gallon  hot  water 

5  day  pour  off  and  soak  in  plain  hot  water. 

6,  7,  8  day  —  pour  hot  vinegar  and  cover.  Reheat  each  day.  On  8th  day  add  2  tbs.  mixed 
spices  tied  in  cheese  cloth.  9th  day  slice  cucumbers  in  crock  add  sugar  (8  lbs. 
approximately)  by  layer  of  cucumbers  8  layers  of  sugar.  These  will  keep  in  crock  or  until 
you  put  in  jars  and  seal. 

FOURTEEN  DAY  PICKLES  Mrs.  W.  D.  Barbre 

Sbc  gallons  cucumbers,  six  cups  salt  to  3  gallons  water.  Boil  —  Pour  over  pickles  while  hot. 
Let  stand  one  week.  Skim  top  every  day.  Drain  and  cut  as  desired.  Next  three  mornings 
make  solution  of  boiling  3  gallons  water  and  3  tablespoons  of  powdered  alum.  Pour  this 
over  pickles  and  make  fresh  and  hot  3  days.  On  the  4th  day  heat  18  cups  vinegar,  15  cups 
sugar  1  cup  mbced  spices,  3  tablespoons  celery  seed.  Heat  to  boiling  and  pour  over 
pickles.  On  5th  day  drain  solution  add  6  cups  sugar,  boil  and  pour  over  pickes,  on  6th  day 
drain,  add  3  cups  sugar,  boil  and  pour  over  pickes  which  have  been  packed  in  jars.  Seal. 
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PEPPER  RELISH 


Bonnie  Harrington 


2  dozen  green  peppers  1  tbs.  mustard  seed 

2  dozen  red  peppers  1  tbs.  celery  seed 

2  dozen  onions  (medium  size)  1  tbs.  salt 

5  cups  sugar 

Grind  peppers  and  onions.  Scald  and  let  stand  15  minutes.  Drain  and  then  cover  with 
vinegar  and  add  the  remaining  ingredients.  Cook  V2  hour.  Put  into  sterlized  jars  and  seal. 

PEPPER  HASH  Mrs.  W.  D.  Barbre 

Twenty— four  peppers,  green  and  red,  fifteen  onions,  grind  together.  After  grinding  pour 
boiling  water  and  let  stand  five  minutes.  Drain  all  water  off.  Make  syrup  of  I—IV2  pints 
vinegar,  V/2  cups  sugar,  three  teaspoons  salt,  add  peppers  let  come  to  boil.  Then  seal  in 
jars. 

BREAD  AND  BUTTER  PICKLES  Bonnie  Harrington 

1  gal.  cucumbers  8  large  onions 

4  green  peppers  V2  cup  salt 

Wash,  slice  and  place  in  pan;  cover  with  ice  water.  Let  stand  three  hours.  Boil. 

4'/2  cups  vinegar  V2  cup  cloves 

V2  cup  water  1 1.  celery  seed 

5  cups  sugar  2  tbs.  mustard  seed 

2  t.  turmeric 

Tie  spices  in  cloth  bag.  Boil  until  well— seasoned.  Add  cucumber  mixture  and  bring  to  a 
boil.  Place  in  jars  and  seal. 

CHOW-CHOW  SallieBritt 

4  cups  ground  onions  (3  lbs.)  V2  cup  salt 

1  medium  head  cabbage  (4  cups  ground)  6  cups  sugar 

10  green  tomatoes  (4  cups  ground)  1  tbs.  celery  seed 

12  green  peppers  2  tbs.  mustard  seed 

6  sweet  red  peppers  V2 1.  tumeric 

4  cups  cider  vinegar 
2  cups  water 

Grind  together  vegetables,  rising  coarse  blade  (if  using  blender  set  for  chop  No.  5). 
Sprinkle  with  V2  cup  salt;  let  stand  overnight.  Rinse  and  drain  well.  Combine  remaining 
ingredients;  pour  over  vegetables  mixture.  Heat  to  boiling.  Simmer  3  minutes.  Seal  in  hot 
sterilized  jars.  Makes  8  pints. 
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GREEN  TOMATO  PICKLES 


Betty  S.  Turner 


7  lbs.  of  very  green  tomatoes 
3  cups  plain  lime 
5  lbs.  sugar 
3  qts.  vinegar 


1  tbs.  all  spice 
1  tbs.  cloves 

1  tbs.  mace 

2  tbs.  white  mustard  seed 


Cinnamon  sticks  (2—3) 

Slice  tomatoes  1/8  inch  thick  and  soak  24  hours  in  solution  of  lime  and  water  (3  cups 
plain  lime  to  2  gal.  water).  Do  not  stir  tomatoes  while  in  this  solution.  Drain  and  soak  in 
cold  water  for  four  hours  changing  the  water  each  hour.  Drain.  Make  a  syrup  of  vinegar 
and  sugar  and  pour  over  tomatoes.  Let  tomatoes  stand  in  syrup  overnight.  Next  day  add  a 
bag  made  of  the  spices  and  boil  tomatoes  in  this  same  syrup  for  one  hour.  Add  green 
coloring  if  desired.  Pack  and  seal  tomatoes  in  jars  while  hot. 


SPICED  PEARS,  PEACHES,  OR  APPLES  Mary  Ruth  Highsmith 

5  cups  brown  sugar 

2  cups  of  vinegar 

2  sticks  cinnamon 

2  tablespoons  whole  cloves 

4  quarts  pears,  peaches,  or  crab  apples 

Cook  sugar,  vinegar,  and  spices  20  minutes.  Drop  in  fruits,  a  few  at  a  time  and  cook  until 
tender.  Pack  in  hot  sterilized  jars,  adding  syrup  to  within  V2  inch  of  top.  Seal.  Makes  6 
pints. 


10  lb&  rind 

1  gallon  water  —  Vilo  Lillys  lime 

Soak  overnight  above  ingredients  wash  and  drain.  Boil  saltwater  2  to  3  teaspoons  salt. 
Drop  in  rind  and  boil  20  minutes  —  drain 


WATERMELLON  RIND  PICKLES 


Helen  Tyndall 


2  qts.  vinegar 
SV2  lbs.  sugar 
V2  box  mixed  spices 


"2  box  whole  cloves 


Tie  spices  and  cloves  in  cheese  cloth.  Bring  vinegar  and  sugar  solution  to  a  boil.  Drop  in 
rind.  Boil  one  hour.  Put  in  jars  and  seal. 
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LOW  CALORIE  INSTANT  TEA  Jean  Cox  Brown 

2  rounded  t.  ground  cinnamon  1  27  oz.  jar  Tang 

2  rounded  t.  ground  cloves  1  4V2  oz.  box  Sweetness  and  Light 

1  4  oz.  jar  lemon  flavored  iced  imitation  sugar 
tea  mix  artificially  sweetened 

Mix  thoroughly  and  store  in  tight  container.  Use  like  instant  coffee. 

HOT  INSTANT  TEA 

1  cup  sugar  V2  cup  instant  tea 

7  oz.  jar  Tang  V2 1.  cloves 

Combine  ingredients  and  keep  in  covered  jar  until  ready  for  use.  Use  2  teaspoons  mixture 
for  1  cup  tea.  Add  boiling  water. 
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RUSSIAN  TEA 


Freda  Steinbeck 


1  gallon  water  1  small  can  frozen  lemon  juice 

5  tea  bags  1  can  water 

1  small  can  frozen  orange  juice  2'/2  cups  sugar 

1  can  water  12  whole  cloves 

Let  water  come  to  a  boil  and  add  tea  bags  for  about  5  minutes.  Remove  tea  bags  and  add 
juices,  sugar  and  cloves.  Let  come  to  a  boil  and  remove  from  heat.  Serves  30. 

LEMONADE  ( For  a  crowd)  Freda  Steinbeck 

l'/2  qts.  boiling  water  2  oz.  citric  acid 

5  lbs.  sugar  3  cans  frozen  lemon  juice 

Dissolve  sugar  and  acid  in  V/i  quarts  boiling  water.  Add  lemon  juice.  Makes  1  gallon 
concentrated.  Add  enough  water  to  make  three  gallons.  A  few  drops  of  yellow  food 
coloring  will  make  this  more  attractive.  Pour  over  ice  in  cups. 

ORANGE  SLUSH  Betty  S.  Turner 

1  can  orange  concentrate  (6  oz.)  2  tbs.  sugar 

1  cup  water  V2  tray  small  ice  or  crushed  slightly 

Combine  all  ingredients  in  blender  on  high  speed  for  a  few  seconds.  Makes  an  excellent 
appetizer. 

CRANBERRY  PUNCH  Sallie  Britt 

1  qt.  cranberry  juice  2  cups  pineapple  juice 

1  cup  orange  juice  2  28  oz.  bottles  of  gingerale 

juice  of  2  lemons 

Mix  all  ingredients  except  gingerale.  Chill  everything  and  mix  gingerale  just  before  serving. 
Makes  20  servings. 

CRANBERRY  PUNCH  Martha  Woodall 

1  qt.  cranberries  or  1  can  3  quarts  cold  water 
cranberry  sauce  3  sticks  cinnamon 

2  oranges,  peeled  and  sliced  12  whole  cloves 
2  lemons,  peeled  and  sliced                  2  or  3  cups  sugar 

Combine  all  ingredients  except  sugar;  boil  15  minutes.  Strain  through  a  cloth;  add  3  cups 
sugar  or  2  cups  sugar  if  cranberry  sauce  is  used.  Serve  hot. 
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PARTY  PUNCH  (Easy  does  it) 


Freda  Steinbeck 


2  qts.  boiling  water 
5  lbs.  sugar 

2  oz.  (  6  tbs.)  citric  acid 


3  small  cans  frozen  orange  juice 
3  small  cans  frozen  lemonade 


Dissolve  in  the  boiling  water  the  sugar  and  citric  acid,  then  add  the  juices.  Cool,  measure 
and  add  the  same  amount  of  water.  Pour  over  ice  in  punch  bowl,  approximately  the  same 
amount  of  crushed  ice  as  you  have  of  liquid.  Food  coloring  may  be  used.  2  quarts 
gingerale  optional.  This  mixture  can  be  frozen.  Serves  about  80  cups. 


PUNCH  (Very  Easy  to  make) 


Alya  Taylor 


1  pkg.  cherry  Jello 
1  cup  sugar 

1  46  oz.  can  pineapple  juice 


Juice  of  3  lemons 
1  qt.  gingerale 


Dissolve  Jello  according  to  recipe  on  box.  Add  sugar  while  HOT.  Cool.  Add  pineapple 
juice  and  the  lemon  juice.  Put  in  the  refrigerator  or  you  may  freeze  it,  if  desired.  When 
ready  to  use,  add  gingerale  and  pour  over  crushed  ice.  Then  serve.  (This  punch  keeps  for 
days  in  a  covered  jar  in  the  refrigerator.  ) 


CITRIC  ACID  PUNCH 
(Very  good  but  inexpensive) 


Betty  S.  Turner 


7  cups  sugar 

2  oz.  citric  acid 

3  oranges 

1  qt.  boiling  water 


2  qts.  water 

12  cups  medium  strength  tea 
1  cup  grape  juice 
1  cup  pineapple  juice 


Mix  sugar,  citric  acid,  and  rind  of  the  3  oranges.  Pour  1  qt.  boiling  water  over  these  and 
let  stand  until  cool.  Add  juice  of  the  3  oranges  and  let  stand  for  one  hour.  Add  2  qts. 
water,  tea,  grape  juice  and  pineapple  juice.  Serve  cold  with  crushed  ice.  Serves  50. 

HOT  BARBECUE  SAUCE 


1  cup  tomato  juice 
V4  cup  brown  sugar 
1  bay  leaf 

1/8  t.  cayenne  pepper 
1  tbs.  diced  onion 
1  tbs.  diced  celery 
1  tbs.  diced  green  pepper 


Va  cup  lemon  juice  or  vinegar 

1 1.  chilli  powder 

1  tbs.  prepared  mustard 

Va  t.  ground  cloves 

1/8  t.  allspice 


Combine  all  ingredients,  mking  thoroughly.  Brush  sauce  on  meat  during  cookings,  as 
desired.  Delicious  with  fresh  pork. 
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BARBECUE  SAUCE  (Chicken) 


Jackie  Canson 


'  2  pt.  cooking  oil  (Wesson) 
1  pt.  vinegar 
2V2  tbs.  salt 

1  tbs.  pepper 

^4 1.  poultry  seasoning 

2  eggs  (beaten) 

Refrigerate  well.  2  —  3  months, 

BARBECUE  SAUCE  Mrs.  Ben  Howard 

V4  cup  vinegar  '/a  t.  cayenne  pepper 

'/2  cup  water  1  lemon,  sliced  thick 

2  tbs.  sugar  1  stick  margarine 
1  tbs.  mustard  cup  catsup 

•/2 1.  black  pepper  2  tbs.  Worcestershire 


Mix  together  all  ingredients  except  catsup  and  Worcestershire  sauce.  Let  simmer  20 
minutes,  uncovered.  Add  last  two  ingredients.  Bring  to  a  boil  and  remove  from  heat. 
Yield  about  IV4  cups. 

SPICY  BARBECUE  SAUCE 


1  tbs.  prepared  mustard 

Mix  together  flour,  cloves,  salt,  pepper  and  brown  sugar.  Add  remaining  ingredients.  Mix 
well  and  simmer  15  minutes.  Brush  sauce  on  meat,  during  cooking,  as  desired.  Good  on 
chicken.  ^  > 

HOT  CHERRY  SAUCE  FOR  ROASTS  ^ 

1  can  (16  oz.)  cherry  pie  filling  1 1.  grated  lemon  rind 

V4  cup  orange  juice  V4 1.  allspice 

Combine  cherry  pie  filling,  orange  juice,  lemon  rind  and  allspice.  Cook,  stirring 
constantly,  until  heated  through.  Serve  hot  sauce  with  beef  or  pork  roast. 


l'/2 1.  salt 


2  tbs.  flour 

V4 1.  ground  cloves 

V/2 1.  salt 

1/8  t.  pepper 

2  tbs.  brown  sugar 


'/2  cup  vinegar 

%  cup  water 

l'/2  cups  catsup 

2  tbs.  Worcestershire  sauce 

1/3  cup  chopped  onion 
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BROWN  SUGAR  GLAZE  FOR  BAKED  HAM 


1  cup  brown  sugar  1 1.  cloves 

2  tbs.  flour  Va  cup  vinegar 
Vi  t.  dry  mustard 

Mix  together  all  ingredients.  Brush  glaze  on  meat  during  cooking. 


FRENCH  DRESSING 

1  quart  tomato  soup 
IVa  cups  sugar 
IV2  cups  vinegar 
1%  cups  salad  oil 
2V2 1.  salt 

Mix  thoroughly  and  chill.  Makes  V2  gallon. 


Sallie  Britt 

2V2 1.  minced  onion  or  1  t.  onion  powder 

21/2 1.  paprika 

2^2 1.  mustard  (paste) 

2V2 1.  black  pepper 

V2  garlic  button  or  garlic  powder 


ROQUEFORT  DRESSING  Mrs.  Jerry  Paul 

3  or  4  oz.  roquefort  cheese  1  tbs.  lemon  juice 

1  cup  mayonnaise  dash  garlic  powder 

1  cup  sour  cream  salt  to  taste 

Mix  in  order  given.  Store  in  tight  container  and  store  in  refrigerator. 


CRAB  DIP 

1  lb.  crab  1  tbs.  Worcestershire  sauce 

2  large  pkgs.  cream  cheese  dash  Texas  Pete 
1  stick  butter 

Cook  over  low  heat  until  smooth. 


SAUSAGE  ROLLS 

1  can  crescent  rolls 

Divide  rolls  according  to  package  directions, 
wide  end  of  triangel  with  sausage,  and  roll, 
ungreased  baking  sheet. 


Mrs.  Charles  HoUingsworth 

V2  lb.  sausage,  cooked  (scrambled) 

Cut  each  pastry  trinagle  in  half.  Sprinkle 
Bake  according  to  package  directions  on 


SPRING  ONION  DIP 


Betty  S.  Turner 


1  8  oz.  pkg.  cream  cheese  3  tbs.  salad  dressing 

enough  milk  to  soften  cheese  t.  sugar 

1  tbs.  onion,  chopped  very  fine  Dash  of  Paprika 

1  tbs.  catsup 
1 1.  Worcestershire  sauce 

Beat  cream  cheese,  adding  milk  very  gradually  until  smooth.  Add  remaining  ingredients 
and  beat  until  smooth.  Chill.  Makes  about  IV2  to  2  cups.  (Spring  onion,  using  a  little  of 
the  green  stems,  are  preferred  but  others  work  equally  well.  More  onion  may  be  added  — 
depending  on  taste. 

SAUSAGE  CHEESE  BALLS  Mrs.  Harvey  Ward,  Jr. 

IV2  cups  bisquick  V2  lb.  hot  sausage 

1  cup  grated  sharp  cheese 

Mix  together  and  pinch  off  little  pieces  and  roll  in  1  inch  balls.  Cook  at  350  degrees  about 
10  minutes  until  done. 

HAM 'N' CHEESE  PUFFS  Laura  J.  Little 

V2  cup  butter  Va  t.  Worchestershire  sauce 

IV2  cups  shredded  cheddar  cheese  dash  cayenne 

V4  cup  finely  chopped  baked  ham  1  cup  sifted  flour,  all  purpose 

In  a  mining  bowl,  combine  butter,  cheese,  ham  and  seasonings.  Blend  in  flour.  Shape 
dough  into  a  smooth  ball.  Roll  dough  into  balls  the  size  of  large  marbles  and  place  on 
baking  sheet.  Bake  in  moderate  oven  (350  degrees)  15  to  18  minutes.  Serve  piping  hot. 
Makes  about  40  puffs.  An  appetizer,  recommended  for  tea  or  reception. 


CHEESE  STRATA  Mrs.  Robert  Gray  Little 

10  slices  bread  2  2/3  cups  milk 

V4  lb.  American  cheese  2/3  t.  salt 

Trim  crusts  from  bread.  Arrange  slices  on  bottom  of  buttered  baking  dish.  Slice  the 
cheese  and  place  on  bread,  cover  with  remaining  slices  of  bread.  Beat  eggs  lightly,  add 
milk  and  seasoning.  Pour  milk  mixture  over  bread.  Cover  and  keep  in  refrigerator  until 
ready  to  bake.  Bake  at  350  degrees  for  50  minutes  and  serve  at  once.  The  thorough 
chilling  makes  the  strata  puff  like  a  souffle. 

PARMESAN  CHEESE  PUFFS  Mrs.  Paul  Dupree,  Jr. 

'  2  cup  mayonnaise  1 1.  minced  onion 

V4  cup  parmesan  cheese  paprika 

Mix  mayonnaise,  cheese  and  onion.  Place  on  bite  size  squares  of  toast.  Sprinkle  with 
paprika.  Broil  until  puffy  and  serve  at  once. 
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MINATURE  CHEESE  BALLS 


Mrs.  Michael  House 


8  oz.  cream  cheese 
'/2  lb.  cheese 


2  tbs.  salad  cube  pickles,  cut  fine 
1  tbs.  onion,  cut  fine  (optional) 


Mix  with  enough  salad  dressing  to  moisten  mix,  roll  in  balls,  about  one  inch,  sprinkle  with 
paprika. 


2  triangle  sharp  cheese 
1  traiangle  garlic  cheese 

Soften  and  make  two  rolls.  Roll  one  in  paprika  and  one  in  chopped  nuts.  Will  keep  several 
weeks  in  refrigeration.  Serve  with  crackers. 


Expert  cooks  know  the  value  of  that  "something  extra"  to  make  the  difference  between 
run  of  the  mill  and  out  of  this  world  cooking.  Add  a  tablespoon  of  molasses  to  the  gravy 
the  next  time  you  prepare  pot  roast,  smoked  ham  or  stew.  The  result  will  mark  you  an 
artist. 

An  old  trick  that's  still  delicious,  as  soon  as  a  batch  of  plain  muffins  come  out  of  the 
oven,  dip  their  tops  in  melted  butter  or  margarine  and  then  into  a  mixture  of  sugar  and 
cinnamon.  Serve  at  once. 

PRESERVED  CHILDREN  Mrs.  Guy  Sumrell 

Take  one  large  field,  half  a  dozen  children,  two  or  three  small  dogs,  a  pinch  of  brook  and 
some  pebbles.  Mix  the  children  and  dogs  well  together,  put  them  on  the  field,  stirring 
constantly.  Pour  the  brook  over  the  pebbles,  sprinkle  the  field  with  flowers,  spread  over 
all  a  deep  blue  sky  and  bake  in  the  sun.  When  brown,  set  away  to  cool  in  the  bath  tub. 


TID  BITS 


Mrs.  Guy  Sumrell 


THE  ADDED  TOUCH 


Verna  Cox 


"The  sleep  of  a  laboring  man  is  sweet  whether  he  eat  little  or  much,  but  the 
abundance  of  the  rich  will  not  suffer  him  to  sleep." 


ICCLLSlASTtS 
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Added  Touch  89 

Crab  Dip  87 
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BREADS 
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Chocolate  Applesauce  48 
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Dump  Cake  52 
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Prince  of  Wales  46 
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Congo  62 
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COOKIES,  continued 

Humdingers  64 

Lemon  Bars  65 

Nutty  Fingers   62,  63 

Oatmeal  Chocolate  Drop  61 

Oatmeal,  Peanut  61 

Oatmeal,  Tollhouse  61 

Peanut  Blossoms   66 

Rice  Krispie  Date  Squares  63 

Sands  63 

Tom  Thumb  62 

DESSERTS 
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Apple  Dumplings  73 

Banana  Pudding  74 
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Bread  Pudding   75 

Cherry-Coconut  75 

Hot  Fruit  Casserole  76 

Graham  Cracker  76 

Lemon  76 

Melon  Fruit  Cup  75 

Sherbet  77 

Strawberry  Squares   77 

Vanilla  Orange  Pudding  76 

White  Fluff  77 

MEATS 

Beef,  Corned  and  Potato  Casserole  10 

Beef,  Korean  . ,  7 

Beef  Stroganoff  8 

Burger  Casserole  5 

Corn  Sausage  Casserole  2 

Cranberry  Glazed  Canadian  Bacon  3 

Easy  Does  It  4 

Glazed  Meatloaf  5 

Ham  Balls   S-1 

Ham  Loaf  2 

Ham  and  Noodle  Casserole  3 

Ham  Steak   ,  3 

Hamburger  Pie  4 

Johnny  Marzetti  4 

Lasagna  7 

Meal  In  One   7 

Meat  Casserole  4 

Meat  Loaf  5,  6 

Meat  Loaf  Cups   6 

Meat  Stuffed  Peppers  6 

Pizzaburger  4 

Pork  Chops  with  Apples  1 

Pork  Chops  with  Beans  2 

Pork,  Sweet  and  Sour   2 

Rice  and  Hamburger   3 

Roast,  Eye  of  Round   8 

Roast  and  Potato  Bake   9 

Roast,  Pot  9 

Spaghetti  9 

Stew,  Party  8 

Stew,  Stayabed  8 

Superdogs  1 

Swiss  Loaf  6 


MEATS,  continued 

Whole  Meat  Oven  Dish   3 

PICKLES  AND  RELISHES 

Bread  and  Butter  Pickles  80 

Chow-Chow  80 

Crisp  Cucumber  Pickles  79 

Fourteen  Day  Pickles  79 

Green  Tomato  Pickles   81 

Pepper  Hash  80 

Pepper  Relish  80 

Spiced  Pears,  Peaches,  or  Apples  81 

Watermelon  Rind  Pickles  81 

PIES 

Apple  Crumb  35 

Apple,  French  35 

Cherry,  French  35 

Cherry  Yum  Yum  34 

Chess  32 

Chocolate  37,  38 

Chocolate  Chess  37 

Chocolate  Fudge  Cream   37 

Chocolate  Wafer  36 

Coconut  34 

Coconut,  French  34 

Cream,  Mother's  32 

Egg  Custard   32 

Fruit,  Japanese  34 

Lemon  33 

Lemon  Chess  32,  33 

Lemon  Chiffon  33 

Pecan   31,  32 

Soda  Cracker   33 

Strawberry  35 

Sweet  Potato  36 

Swedish  34 

POULTRY 

Barbequed  Chicken   17 

Barbequed  Chicken  Sauce  16 

Breast  of  Chicken  Mexicane  15 

Cathy's  Chicken  16 

Chicken  A  la  Can  Can  15 

Chicken  Casserole   S-1 

Chicken  Chow  Mein  15 

Chicken  Oriental  14 

Chicken  Puffs  16 

Chicken  and  Rice  16 

Chicken  Tetrazzini  15 

Curried  Turkey  or  Chicken  14 

Imperial  Chicken  14 

Pressed  Chicken  16 

Stuffed  Cornish  Hens  13 

Turkey  or  Chicken  Supreme   14 

PRESERVES 

Fig  71 

Strawberry  70,  71 

Watermelon  71 

SALADS 

Apple  19 
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SALADS,  continued 

Blueberry  19 

Carrot  23 

Cherry  20 

Chicken  25 

Cranberry  20 

Cucumber  24 

Frosted  Fruit  21 

Grapefruit     20 

Greenbean  24 

Mandarin  Orange  20,  21 

Pineapple  21 

Raspberry  23 

Ribbon  22 

Shrimp  24 

Strawberry  22 

Turkey  25 

Tomato  Aspic  23 

5  Cup  21 

7  Cup  21 

SEAFOODS 

Baked  Shad  10 

Chopstick  Tuna  11 

Crab  Casserole  12 

Deviled  Crab  11,  12 

Fish,  Rice,  Tomato  Casserole  10 

Flounder  a  la  Nouvelle  Orleans  10 

Marinated  Shrimp  13 

Salmon  Croquettes  11 

Salmon  Loaf  11 

Scalloped  Oysters  11 


SEAFOODS,  continued 

Seafood  Bake  13 

Shrimp  Casserole  13 

Tunafish  Casserole  10 

VEGETABLES 

Asparagus  Casserole  28 

Beans,  Boston  Baked  30 

Beans,  Green  Casserole  28,  29 

Beans,  Green  Indienne  28 

Beets  with  Pineapple  30 

Broccoli  Casserole  28 

Broccoli  and  Macaroni  27 

Carrots  and  Pineapple  29 

Corn  Casserole  S-2,  26 

Corn  Pudding  26 

Grits,  Garlic  Cheese  26 

Macaroni,  Barney's  27 

Onions,  Baked  30 

Party  Potatoes  S-2 

Potatoes,  Scalloped  26 

Rice,  Brown  27 

Rice,  Consomme  26 

Rice  and  Onion  Casserole  27 

Rice,  Parsleyed  27 

Sauerkraut,  Rosemary's  30 

Squash  Casserole  29 

Squash,  Stuffed   29 

Sweet  Potatoes,  Candied  25 

Sweet  Potato  and  Pineapple  25 

Sweet  Potato  Pudding  25 

Vegetable  Casserole  S-2 
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